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LILLIAN MASSEY SCHOOL 
RECIPES 


INDIVIDUAL AND LARGE AMOUNTS 
FOR 


HOME AND SCHOOL 


TORONTO, 1913 


ABBREVIATIONS 


AT ablesno0n =o. scare ane — bretUspo dy Quart saa dcn eee oom —l1 qt: 

ESL easpoon awh te oes Poe n CSD et. Pitt eerie eee eoeruere —l1 pt: 

TAC UDA ees -. See eee —1 ce. L-OUNCE Bae ee hee en —l1 oz. 
LOE OUT Cl Seyertrs niacs eran ar ee —1 lb 


All measurements are made level. 
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BEVERAGES 


GENERAL RULES. 


Use 2 Java and 4 Mocha coffee or equal parts Java and Mocha. 

Coffee may be Weated before using. 

Seald the coffee or tea pot before using. 

If a coffee bag is used, it should be washed with hot water, rinsed eal 
dried in the fresh air. The bag should be renewed frequently. 

Use freshly boiling water for tea and coffee. 

Wash eggs before breaking. 

If lemon is used in tea, wash, cut in thin slices and remove the seeds. 

If milk is used in coffee, it should be heated. 

Coffee cups should be heated. 


_ BOILED COFFEE. 


1 c. finely ground coffee. 1 tsp. white of egg and 1 ess shell 
c. cold water. (crushed), or egg shells.’ 

3 c. boiling water. 
- Beat egg slightly, add shell and 4 cold water, then coffee, stir focether, 
turn into scalded coffee pot and add ‘boiling water. Boil 5 minutes, remove 
to back of range, add remaining cold water, pour out 1 c. of coffee, return 
it to the coffee pot, and let stand 5 minutes to settle. 


tlt tole 


FILTERED COFFEE. 


4 c. finely ground coffee. 4 c. boiling water. 


Put the coffee into the upper part of a filter coffee pot and pour the 
boiling water through it. The coffee pot must be kept hot while the coffee 
is being made. For Black Coffee use 3 c. boiling water. 


CEREAL COFFEE. 


2 c. cereal coffee. + ce. cold water. 
384 ce. boiling water. Sen eg 
Seald coffee pot; .mix coffee with cold water and add boiling water. 
Boil 20 minutes, remove to back of range and let stand 5 minutes to settle. 
Serve very hot with hot milk. 
_ Coffee may be soaked overnight in 4 c. Poe Aratoe and fien boiled 15 
minutes. 


TEA. 
Use 1 tsp. tea to 1 c. boiling water. Put the tea in the scalded tea-pot 


a pour boiling water over it. Steep 3 minutes. Strain and serve hot or 
ced. 
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COCOA. 


4 tbsp. cocoa. Few grains salt. 
3 tbsp. sugar. 2c. water. 
2c. milk. 


Mix cocoa, sugar and salt, add water gradually, boil 10 minutes, add 
scalded milk, or add milk cold and heat over hot water. Beat until thick 
froth forms to prevent scum. 


CHOCOLATE. 
2 oz. unsweetened chocolate. 1 c. boiling water. 
220, susar. 3 ¢c. milk. 


Few grains salt. 


Add boiling water to chocolate, sugar and salt; heat until chocolate is 
melted, then boil 5 minutes. Finish as cocoa. Serve with whipped cream. 

For whipped cream use 2 tbsp. fruit sugar to 1 pt. cream. 

Two ounces vanilla chocolate may be substituted for unsweetened 
chocolate; being sweetened, it requires less sugar. 


GRAPE JUICE. 


4 qts. Concord grapes. 1 c. sugar. 

Pick over, wash and remove grapes from stems. Heat slowly until 
they burst from the skins; stir constantly to prevent burning. Pour into 
jelly bag and allow the juice to drip from the grapes. Add sugar to juice, 
stir until it is dissolved, and heat to boiling point. Pour into sterile 
bottles, cork and seal immediately. 


CRANBERRY JUICE, 


2 ¢. cranberries. 2c. water. 
7 ¢c. sugar. 
Pick over and wash cranberries; add water and proceed as in method 
for Grape Juice. 


LEMONADE, 
2c. sugar. Rind of 1 lemon (thin shavings). 
1 c. water. Juice of 6 lemons. 


Make a syrup of water, sugar, and lemon rind, boil five minutes, cool. 
When cold, add lemon juice, strain into bottles. In hot weather this syrup 
will keep on the ice for several days. For a glass of lemonade, pour 
2 tbsp. of syrup into a lemonade glass, add cold water. A fruit syrup 
made of a combination of lemon, pineapple and orange juices is delicious. 


ORANGEADE, 
Rind 1 sour orange. 1 tbsp. sugar. 
1 c. boiling water. Juice of 1 orange. 


1 tbsp. lemon juice. 


Pour boiling water over thinly shaved orange. rind, add sugar, cool: 
add orange juice, strain into elass, chill. 


BREAD 


GENERAL RULES. 


Use flour containing a large per cent. of gluten, or entire wheat flour. 


It should be kept in a dry place, and will make better bread if it is heated 
just before it is used. 


Scald milk to prevent souring, boil water, and use milk and water 
lukewarm. 

Yeast should be fresh; 4 cake yeast should be used with 1 qt. liquid if 
the bread is set at night; 2 cakes, if set in the morning. Dissolve 1 yeast 
cake in = c. lukewarm water. 1c. liquid will make one small loaf. 

Bread should be baked in moderately hot oven from 30 minutes to 
1 hour, depending on size and number of loaves. When cold, put in a 
clean, ventilated tin box, and keep in a cool, dry place. 


WHITE BREAD. 


1 qt. milk, or yeast cake, or 


: 
1 pt. milk and 1 pt. water, or i ce. home-made yeast, if mixed at 
1 qt. water. , night, or 

4 tsp. salt. 2 yeast cakes if mixed in morning. 


Bread flour. 

Scald milk, add boiled water and salt. When lukewarm add dissolved 
yeast cake, or home-made yeast, and sufficient flour to make a thick 
batter or sponge. Beat thoroughly. If made over-night, cover and stand 
sponge in a warm place. When light, add flour to make a stiff dough. 
Turn from the bowl on floured baking board; knead, adding flour if 
necessary, until dough is soft and elastic. Return to bowl, moisten, cover, 
and let rise until double in bulk. Cut down, knead slightly; divide into 
four. Mould each portion into a loaf; put in a greased pan, moisten, cover 
lightly and stand in a warm place, 90° to 100° F. When doubled in bulk, 
bake 45 to 60 minutes. 


If bread is started in the morning, raising of sponge may be omitted; 
make stiff dough, knead well; stand in a warm place until doubled; shape 
into loaves, let rise again, bake. 


1 c. hot mashed potatoes may be added to liquid. Those who prefer may 
add 1 tbsp. butter and 1 tbsp. sugar to scalded milk. 


ENTIRE WHEAT BREAD. 


Make as White Bread, using all whole wheat flour, or mixture of whole 
wheat and bread flour. 


GRAHAM BREAD. 


2 ¢ milk. | yeast cake. 
2 tsp. salt. 2 c. bread flour. 
Graham flour. 
Make as White Bread. 


CORNMEAL BREAD. 


1 pt. boiling water. 1 pt. scalded milk. 
2 tsp. salt. 1 yeast cake. 
2 c. cornmeal. 1 ce. lukewarm water. 


Bread flour. 

Sift meal gradually into boiling salted water, and cook five minutes; 
beat until smooth, then add milk gradually. When lukewarm, add dis- 
solved yeast and proceed as in recipe for White Bread. 
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HOME-MADE YEAST. 


1 qt. potatoes, cut in pieces. 2 tbsp. salt. 
3 pts. boiling water. xe; Sugar, 
1 ce. flour. 2 yeast cakes, or 


1 c. home-made yeast. 

Cook potatoes in boiling water. When tender, drain, reserving stock. 
Press potatoes through strainer. Mix dry ingredients, scald with 1 pt. 
potato stock, and beat until smooth. Add remainder of stock and potato. 
When lukewarm add yeast cakes which have been dissolved in 1 c. luke- 
warm water. Keep warm until light and foamy; then put in a cool place. 
Stir each time before using. If bread is set in the morning, for liquid 
use 2 c. lukewarm water and 2 c. home-made yeast. 


PARKER HOUSE ROLLS. 


1 pt. scalded milk. + c. lukewarm water. 

Z tbsp. butter. x yeast cake if mixed at night, or 
2 tbsp. sugar. 1 cake if mixed in the morning. 
1 tsp. salt. 3 c. flour (for sponge). 


Flour to make stiff dough. 

Pour scalded milk on the butter, salt and sugar, and when lukewarm 
add the yeast, which has been dissolved in the warm water. Add flour 
to make a sponge, beat thoroughly, cover, and stand in a warm place. 
When light, add flour to make a stiff dough, and knead until smooth. 
Let it rise until double its former bulk. Knead again, and roll the dough 
4 inch thick. Lift it from the board and let it shrink so that the rolls 
may be of uniform shape. Cut with a round or oval cutter. Place a bit 
of butter near the edge of the dough, then fold so that the edges are even. 
Press the roll on the straight side to prevent its separating as it rises. 
Place the rolls on a sheet to rise Wd he 1én light bake in a hot oven. This 
dough may also be used for Bread Sticks. 


BREAD STICKS. 
1 c. scalded milk. yeast cake. 
% c. butter. ce. lukewarm water. 
2 tbsp. sugar. White of 1 egg. 
% tsp. salt. About 4 ¢. flour. 

Proceed as with Parker House Rolls adding the beaten white to sponge. 
When dough has doubled in bulk, knead, shape into sticks from 6 to 7 
inches long by rolling a small piece of dough between fingers and the 
board until about diameter of little finger. lace in bread stick pans, or 
on sheets. When very light bake in a hot oven. 


GIF bole 


BUNS. 
1 c. scalded milk. 3 yeast cake. 
£ c. sugar. + c. lukewarm water. 
% tsp. salt. 27¢) Nour: 
Make a sponge with the above ingredients. Beat, and when light, add 
1 egg. a Gy currants: ; 
% c. butter (softened). ; tsp. cinnamon or nutmeg. 


Flour to make stiff dough. 

Knead and let rise until it doubles in bulk; then shape into small buns 
and place in muffin pans or on sheets to rise. When light, bake in a 
moderate oven. When the buns have baked for 15 minutes glaze them with 
a mixture of milk and sugar (1 tbsp. sugar and }# c. milk), and repeat this 
every 5 minutes until they are done. 


HOT CROSS BUNS. 


To above ingredients add ? tsp. cinnamon. When light, shape in large 
biscuit. Make a deep crease at right angles across biscuit, place in shallow 
muffin pans, let rise until very light, bake in quick oven. Glaze during 
baking. 
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CHELSEA BUNS. 
Make a sponge as for Buns; when light add 1 egg and flour to make a 
stiff dough. Knead and let rise until it doubles in bulk, then roll 4 inch 
thick. Spread ‘with 


i ¢. butter (softened). 1 tbsp. cinnamon. 
+ @. currants. # ¢. brown sugar. 


Roll the dough and cut it into slices 1 inch thick. Place in well greased 
biscuit or muffin pans, with cut surfaces up and down. When very light 
bake in a moderate oven 30 to 40 minutes. 

STEAMED BROWN BREAD. 
. white flour. 1 tsp. salt. 


I 

2 C 

1 c. Graham flour. 2 ¢. thick sour milk, or 
1 c. cornmeal. 14 c. thin sour milk, 

1 tsp. soda. >» ¢ molasses. 


Mix and sift dry ingredients; add milk and molasses mixed. Turn into 
a greased mould, cover tightly and steam 3 hours. Dry the bread in the 
oven for a few moments after it is slipped from the mould. If used as a 
pudding, half this amount is sufficient. 


BUTTERED CRUMBS FOR SCALLOPED DISHES. 


ic, crunibs: Pepper or cayenne. 
4 tsp. salt. 1 tbsp. butter. 

Prepare the crumbs from the soft part of stale bread. Crumb by grat- 
ing or by rubbing two pieces together. Melt the butter, add crumbs and 
seasonings, and mix with a fork. Seasonings may be omitted. 


DRIED BREAD CRUMBS. 


Crusts and small pieces of bread should be thoroughly dried in a cool 
oven. Roll them on a pastry board, or put through a meat grinder. 
Crumbs should be sifted. Use them to cover articles of food to be cooked 
in fat. Crumbs should be kept in covered jars. 


CROUTONS. 


Cut pieces of stale bread into small cubes (4 inch), and brown in the 
oven. 
SOUP STICKS. 
Cut bread into 4 inch slices, remove crusts, butter and cut in strips 4 
inch wide, and 3 to 4 inches long. Brown in the oven. 


CANAPES. 


Cut bread into pieces 2 inches thick, remove crusts, cut either round 
or 4: inches long by 3 inches wide, or 3 inches square. Remove part of 
the bread from the centre, butter and brown in the oven. 


TOAST. 


Cut stale bread into slices 4 inch thick; put it in a toaster or on a 
fork; dry by holding some distance from the fire and turning constantly; 
then brown by placing nearer the heat. Bread may be toasted in the 
oven. Hot milk may be poured over dry toast for Milk Toast, or hot 
salted water for Water Toast. 


CREAM TOAST. 


Dip slices of toast in Rich White Sauce. Place in serving dish and 
strain remaining sauce over all. 
vf 


VERMICELLI TOAST. 


Over Cream Toast, just before serving, press hard-cooked yolks of eggs 
through a ricer or vegetable press, allowing $3 yolk to one.slice of toast. 
Whites may be chopped finely and added to sauce. 


FRENCH TOAST. 


1 egg. # ¢@, milk. 
4 tsp. salt. 6 or 8 slices of stale bread. 

Beat the egg slightly, add salt and milk, dip the bread in the mixture. 
Have a frying pan hot and well buttered; brown the bread on one side, 
place a small piece of butter on top of each slice, turn and brown on the 
other side. Serve hot with cinnamon and sugar (1 tsp. cinnamon to 1 c. 
sugar), or a syrup. 


BATTERS AND DOUGHS 


GENERAL RULES. 


Pastry flour makes lighter, whiter hot bread than bread flour. It 
should be mixed and sifted with other dry ingredients. 

2 tsp. baking powder will raise 1 c. flour; 6 tsp., 1 qt. flour. 

Soda, instead of baking powder, is used with sour milk; use 3 tsp. soda 
to 1 ce. sour milk. 

Eggs are beaten light, and added to milk. Fat may be either cut into 
flour with knife, worked in with tips of fingers, or melted and added last. 

Pans or muffin pans should be greased before mixture is prepared. Iron 
gem pans should be heated very hot before they are greased. 

Mixtures should be baked from 12 to 30 minutes; biscuits 12 to 15 
minutes, muffins 25 to 30 minutes. 

Tea Biscuits and other stiff dough mixtures are improved by allowing 
them to stand 10 to 20 minutes before baking. 


TEA BISCUITS. 


2 ¢, flour. 3 tsp. salt. 
4 tsp. baking powder. 2 tbsp. fat. 
2 c. milk or water. 

, Mix and sift dry ingredients. Cut in fat or work it in with tips of 
fingers; add gradually the liquid, mixing to a soft dough. It is impos- 
sible to determine the exact amount of liquid owing to differences in flour. 
Toss on a floured board, pat, or roll lightly to one-half inch in thickness, 
and cut into small biscuits. Place on greased or lightly floured pan. 
Bake in hot oven 12 to 15 minutes. 


SCONES. 
2c. flour. + tsp. baking powder. 
x tsp. salt. 2 tbsp. butter. 
4 tsp. soda. 1c. sour milk. 


Make as Tea Biscuit; shape into round cakes 8 inches in diameter and 


cut into quarters. Place in a greased pan and bake in a hot oven 12 to 
15 minutes. 


FRUIT SCONES. 
To Tea Biscuit recipe add 2 tbsp. butter, 3 tbsp. sugar, 4 ec. Sultana 


raisins. Make as Scones. Top and rounding edge of scones may be glazed 
by moistening with water or milk before baking. 
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STRAWBERRY SHORTCAKE, 


2c. flour. 4 tbsp. fat. 
4 tsp. baking powder. 2c. milk. 
3 tsp. salt. Strawberries. 


Fruit sugar. 


Mix the first five ingredients as for Tea Biscuit. Toss on floured board, 
roll to 4 inch thickness, make into two cakes or shape with cookie cutter. 
Put two pieces together, place in greased biscuit pan and bake 15 minutes 
in hot oven. Wash and hull berries, saving the largest and best. Mash 
remaining berries, sweeten, let stand for a short time. When cakes come 
from oven, place on serving dish, remove upper half, spread strawberries 
over lower, replace upper, cover with mashed berries, or place on whole 
berries and dust with fruit sugar. Serve with whipped cream. Preserved 
fruits may be used. 


* 


CURRANT BUNS. 


2 c. flour. 2 tbsp. butter. 
3 tsp. salt. z G.. currants. 
4 tsp. baking powder. 4 ¢e. raisins. 
2 tbsp. sugar. 1 egg. 

$c. milk. 


Mix and sift dry ingredients, cut in butter, add fruit, then gradually 
milk and well-beaten egg. Bake in greased muffin pans 20 to 25 minutes. 


FRUIT ROLLS. 


To Tea Biscuit recipe, add 2 tbsp. sugar, roll 4 inch thick. Spread with 
2 tbsp. butter (softened). 4 ¢c. brown sugar. 
+ tsp. cinnamon. ace currants: 

Roll, cut in slices { inch thick. Place in greased biscuit or muffin pans, 
with cut surfaces up and down, and bake in hot oven 15 minutes. 


ONE EG& MUFFINS. 


23 c. flour. 2 tbsp. sugar. 
34 tsp. baking powder. 2 Cenk: 
3 tsp. salt. i egg. 


2 tbsp. butter (melted). 
Mix and sift dry ingredients, add milk and egg, then melted butter. 
Bake in greased muffin pans 25 minutes. 


GRAHAM MUFFINS. 


1 c. Graham or entire wheat flour. 3} tsp. baking powder. 
Lamour: ' Mec pyeb ian hp ce 
; ¢. Sugar or less. 1 egg. 
2 tsp. salt. 2 tbsp. butter (melted). 
Mix and bake as One Egg Muffins. 
RICE MUFFINS. 
23 c. flour. 1 c. cooked rice. 
4 tsp. baking powder. 1 ec milk. 
4 tsp. salt. 1 egg. 


3 tbsp. butter (melted). 
Mix and sift dry ingredients, add half milk and egg well beaten, then 
rice which has been mixed with remainder of milk: add melted butter 
last. Bake as One Egg Muffins. 
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CORNMEAL MUFFINS. 


1 e. cornmeal. 25 tbsp. sugar. 

3 @ flour: 1 c. sour milk. 

4 tsp. soda. 1 egg. 

% tsp. salt. 24 tbsp. butter (melted). 


Mix and bake as One Egg Muffins. 
This mixture may be cooked in a shallow pan as Johnny Cake. More 


ugar may be added if desired. 
YORKSHIRE PUDDING. 


mM 


Licehour, de, I blic; 
3 tsp. salt. 2 eggs, yolks and whites beaten 
1 tsp. baking powder. separately. 


Mix and sift dry ingredients, add gradually milk and well beaten yolks 
of eggs. Beat until smooth, then fold in whites of eggs beaten stiff. Forty 
minutes before the roast is served, heat iron gem pans smoking hot, grease 
well with some of the fat from the roasting-pan, turn in the batter, bake 
30 to 40 minutes. Serve at once around roast. Pudding may be turned | 
into a shallow, greased biscuit pan, baked, cut in squares, and served 
around roast. 


POP-OVERS. 
Le lOUr: © e mmilk. 
+ tsp. salt. 1 egg 


+ tsp. butter (melted). 

Mix salt and flour;'add milk gradually, then unbeaten egg and butter; 
beat 2 minutes, using Dover egg-beater. Turn into very hot greased iron 
gem pans, and bake 30 to 40 minutes in a moderate oven. They may be 
baked in hot greased earthen cups, when the under crust will have a 
glazed appearance. 


WAFFLES. 
2c. flour. 2 tbsp. butter. 
2 tsp. baking powder. 3 eZZs. 
zs tsp. salt: 4 c. milk. 


Mix and sift dry ingredients, cut in butter, add beaten yolks of eggs 
and milk, then whites of eggs beaten stiff. Bake at once. If batter is too 
stiff more milk should be added. This batter may be used for Griddle 
Cakes. 


SOUR MILK GRIDDLE CAKES. 
2c. stale bread, or bread crusts. } ¢c. sugar. 


1 c. boiling water. 1 egg. 

2 c. flour. 13 ¢. sour milk. 

# tsp. soda. 1 tbsp. butter (melted). 
3 tsp. salt. 


Break bread into pieces and pour boiling water over it. When soft, 
pour off surplus water, if any, and beat until smooth. Add mixed and 
sifted dry ingredients, then beaten egg, milk and butter. Beat thoroughly; 
bake on greased hot griddle. 


CORNMEAL GRIDDLE CAKES. 


+ c. cornmeal. * tsp. salt. 
13 ¢c. boiling water. + c. sugar. 
1 ec. flour. 1 c. milk. 

24 tsp. baking powder. 1 egg 


1 tbsp. butter (melted). 

Sift meal gradually into boiling water, and boil slowly 5 minutes; 
beat until smooth. Add milk and yolk of egg gradually, then mixed and 
sifted dry ingredients and butter, beat thoroughly; fold in white of egg 
beaten stiff, and bake at once. 
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CEREALS 


GENERAL RULES. 


Remove foreign substances from the cereal. 

The Fireless Cooker or a double boiler should be used for cooking 
cereals. If a double boiler is used, fill the lower part 4 full of boiling 
water. It may be necessary to add more water before cooking is complete. 

Boil the water, add the salt and cereal slowly, place directly over the 
heat, cook 5 minutes, cover tightly and place in the Fireless Cooker or 
over boiling water and steam until cooked. A long, slow cooking develops 
a better flavor. Coarse cereals should be cooked at least 3 hours. 

For coarse cereals, use 1 c. cereal to 3 c. water; for fine cereals 1 c 
cereal to 4 c. water. If Fireless Cooker is used, less water is required. 

Use 1 tsp. salt to 1 c. cereal. 


CORNMEAL MUSH FOR FRYING. 


1 ¢c. cornmeal. 1 tsp. salt. 
1 tbsp. flour. 1 c. cold water. 
1 pt. boiling water. 

Mix the dry ingredients, and add the cold water. Stir this mixture 
gradually into the boiling water. Finish according to the General Rules. 
Turn into a wet bread pan, when cool cut into + inch slices and brown - 
in a little hot fat. A slice of fat salt pork may be used. Other cold mushes. 
may be used in the same way. 


STEAMED RICE. 


Co Lice 1 tsp. salt. 
+ c. boiling water. 
Put the rice, which has been picked over and washed, in a bowl with 
the salt and water. Place in a steamer over rapidly boiling water, and 
steam 45 minutes, or until kernels are very tender. 


BOILED RICE. 


1 ec. rice. 3 qts. boiling water. 
1 tbsp. salt. 

Pick over and wash the rice, add slowly to boiling salted water, not to: 
check the boiling. Boil uncovered 25 minutes, or until soft. Drain in 
strainer, and pour boiling water through the rice. Return to saucepan. 
and stand uncovered on back of range to dry. Kernels should be quite 
separate. 


FRUITS 


CRANBERRY JELLY. 


4 ec. cranberries. 1 ¢c. water. 
2c. sugar. 

Pick over and wash the cranberries; cook them with the water until 
they burst from the skins, press through a strainer, add the sugar and’ 
stir until it is dissolved, stop stirring and cook 5 minutes, or until it jells; 
pour into moulds or glasses which have been wet with cold water, and set 
away to cool. 


CRANBERRY SAUCE. 
3 c¢. cranberries. + c. sugar. 
1c. boiling water. 
Pick over and wash cranberries. Put in saucepan, cover and cook 
slowly until skins are burst. Care must be taken that they do not boik 
ever. Add sugar and cook a moment longer. Skim and cool. 
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BAKED APPLES... 


Wipe, core and score sour apples; place them in an agate baking dish, 
and fill each centre with sugar and 1 tsp. lemon juice, or sugar and cinna- 
mon (1 tsp. cinnamon to 1 c. sugar); allow 3 c. water for 6 apples, and 
pour it around, not over, them. Bake until the apples are soft, from 20 
to 45 minutes, basting every ten minutes; place them in a dish and pour 
the juice over them. When cold they may be served with plain or whipped 
cream. 


APPLE SAUCE. 


10 apples. 1 tbsp. lemon juice, or 
2c. water. z tsp. cinnamon, or 
3 ¢@. sugar. Few gratings nutmeg. 


Wipe, quarter, core and pare sour apples; add the water and cook until 
the apples begin to grow soft; add the sugar, and cook until thoroughly 
soft, press through a strainer, add flavoring and beat well. 


APPLE COMPOTE. 


3 apples. i c. water. 
i -c.- sugar. Thin shavings lemon rind. 
‘ 1 tbsp. lemon juice. 

Wipe, quarter, core and pare sour apples; cut in eighths. Make a 
syrup by boiling sugar, water and lemon rind 5 minutes. Remove lemon, 
add’ enough apples to cover bottom of saucepan, cook slowly, watch care- 
fully, and remove as soon as clear. Continue until all are cooked; add 
lemon juice and strain remaining syrup over apples. 


STEWED PRUNES. 


lb. prunes. $ Cc. Sugar. 

c. cold water. 1 tbsp. lemon juice. 

Wash prunes in warm water, and soak overnight or several hours in 
‘tthe cold water. Cook slowly until tender in the water in which they were 
‘soaked, add sugar and lemon juice and cook 5 minutes. This is a general 
method for cooking all dried fruits. Peaches, plums and others with 
«decided flavor do not need lemon juice. If Fireless Cooker is used, 2 c. 
“water is sufficient. 
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RHUBARB SAUCE. 


- Wash rhubarb, peel, cut in inch, pieces, sprinkle generously with sugar, 
ic. sugar to 3 c. rhubarb; shake well together and let stand until sugar 
is very moist with juice. Heat through slowly and cook slowly on back 
of range until tender. Do not stir. If too watery, uncover during latter 
part of cooking. 


BAKED BANANAS, 


6 bananas. 2 tbsp. lemon juice. 
1 tbsp. butter. = Cc. sugar. 
x C. water. 


Remove skins from bananas, cut in halves lengthwise and place in a 
shallow granite pan. Make a syrup of sugar and water, add lemon juice 
and butter. Pour one-half syrup over bananas. Bake in a slow oven 20 
aninutes, basting with remaining syrup. 


CANNING, PRESERVING AND PICKLING 


PREPARATION OF JARS. 


Glass jars, both old and new, should be partly filled with water and 
turned upside down to determine that they do not leak. They should be 
thoroughly washed and sterilized. New or perfect rubbers should’ be used. 
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To STERILIZE: Place jars and covers in a pan of cold water, heat graa- 
ually to boiling point and keep at that temperature 20 minutes. The 
rubbers are sterilized by dipping in boiling water. 


CANNING. 


Use one-third as much sugar as fruit, steam or cook in syrup. Place 
hot fruit in hot sterile jars, fill with syrup; with the handle of a silver 
spoon press the fruit from the side of the jar to allow the air-bubbles to 
escape; fit on a rubber, then fill the jar to overflowing with syrup or boil- 
ing water and quickly seal. Turn upside down and when cool tighten 
covers. ; 


PRESERVING. 


In preserving, fruit is given a long, slow cooking with sugar. Use 
three-fourths as much sugar as fruit, or equal weights. 


CANNED PEACHES. 
Method I. 


Select firm peaches. Pare (they may be placed in boiling water to 
loosen the skins); cut in halves or leave whole as desired, and pack in 
jars. Place lids lightly on jars and steam peaches 15 minutes. Make a 
syrup, using 1 c. sugar to 1 ¢c. water, and fill each jar with hot syrup; 
then steam 10 or 15 minutes longer, or until peaches are tender. Remove 
from steamer, fit on rubber, and fill to overflowing with boiling water; 
seal quickly. Syrup may be added before placing fruit in the steamer. 


Method IT. 


Prepare peaches. Make syrup, using 1 ¢. sugar to 1 c. water. When 
it boils, add enough peaches to fill a jar, and cook slowly until tender. 
Place carefully in sterile jars, fill to overflowing with syrup and seal 
quickly. 


CANNED TOMATOES. 


Pour boiling water over tomatoes to loosen the skins; peel, place 
in kettle, cover with cold water and bring slowly to the boiling point. 
Thoroughly scald, skim, then carefully pack in sterile jars; fill jars to 
overflowing with boiling water and seal quickly. Tomatoes may be packed 
closely in sterile jars, covered with water which has been boiled and cooled, 
and steamed 20 minutes, then filled to overflowing with boiling water and 
sealed. 

QUINCE PRESERVES. 


6 lbs. quinces. 5 lbs. sugar. 
1 qt. water in which the quinces were cooked. 

Wipe, quarter, core and pare the quinces (save the parings and cores 
for jelly); place in kettle, nearly cover with cold water, and cook slowly 
until very tender. Drain carefully. Make a syrup of the sugar and water, 
and when it boils add the fruit, cover and cook slowly for three hours, or 
until the quinces are dark red. Seal at once. 


JELLIES. 


It is better to use under-ripe fruit. With such fruits as crab apples or 
quinces, add water to cover; with currants, grapes and berries, no water 
is required. Cook fruit until soft, drain. .Use equal amounts or three- 
quarters as much sugar as cooked fruit juice. The sugar should be heated. 


JAMS. 
Slightly over-ripe fruit may be used. Use three-fourths as much sugar 
as fruit pulp, or equal amounts. Jams being of a thick consistency, should 
be given a slow cooking to prevent burning. 
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CRAB APPLE JELLY. 
Method I. 


Wash fruit thoroughly, remove the blossom and any decayed portion; 
if large, cut in pieces, but do not pare or remove cores. Place fruit in 
kettle, nearly cover with cold water and cook slowly until soft. Drain in 
jelly-bag which has been dipped in boiling water. Do not press the bag 
or the jelly will not be clear. To 1c. juice use 1 c. sugar. Boil the juice 
slowly 15 to 20 minutes, add the sugar and boil 5 minutes, or until it jells, 
skimming as often as necessary. Pour into jelly glasses, and when set 
seal with paper and white of egg, or melted paraffine. 


Method I. 


Prepare the fruit juice as in Method I. Place the sugar in a large 
bowl. Boil the juice 10 minutes, then pour it over the sugar and stir until 
it is dissolved. Pour into jelly glasses and finish as in Method I. Hither 
loaf or granulated sugar may be used. This method is more suitable for 
juicy fruits which have had no water added. 


PEACH JELLY. 


Use 1 part sour apple juice to 2 parts peach juice, or equal amounts, 
and proceed as in making other jellies. Lemon juice may be added. 


ORANGE MARMALADE. 


Seville oranges. Water. 
Sugar. 

Weigh oranges, wipe and quarter; slice them very thin—rind and pulp 
—remove seeds. To each pound of fruit add 3 pints of cold water, cover 
and let stand 24 hours. Cook slowly, uncovered, until tender—about 3 
hours. Let stand 24 hours, then weigh, and to each pound of fruit and 
juice add 14 pounds sugar. Cook slowly until the rind is clear and the 
syrup will jell—+4 to # hours. Pour into glasses and when cool seal. 


GRAPE JAM. 


Pick over, wash and remove from stems; weigh. Press pulp from skins, 
reserving skins. Heat the pulp gradually and cook until it will separate 
from the seeds. Press through a strainer to remove seeds. Add skins 
and sugar—alliowing ? pounds sugar to 1 pound fruit; cook over a moderate 
heat until thick—about 15 minutes. Pour into jars and seal. 


CRAB APPLE MARMALADE. 


Use the pulp left from crab apple jelly. Rub it through a strainer, and 
for each cup of fruit pulp add % cup sugar. Add lemon cut fine, allowing 3 
Jemon to every 6 c. pulp. Cook very slowly, stirring constantly, until thick. 


SPICED PEARS. 


7 lbs. pears. + OZ ginger root. 
Whole cloves. 3 lbs. brown sugar. 
2 oz. stick cinnamon. 1 pt. vinegar. 

= oz. allspice berries. 4+ c. water. 


Thin shavings of rind from 4 lemon. 

Wipe, cut the pears in half, remove seeds and pare. Stick three cloves 
in each half. Mix remaining spices, divide into two parts and tie in small 
pieces of cheese cloth. Make a syrup by heating sugar, vinegar, water, 
spices and lemon rind. When it boils, add pears and heat to boiling point. 
Remove from fire and turn carefully into a stone jar; let stand 24 hours. 


In the morning drain the syrup from the pears, heat it gradually to boiling 
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point, then pour over fruit and let it stand again 24 hours. Repeat this 
for four consecutive days. The last day cook the syrup down until there 
is just enough to cover the fruit; add fruit, heat again to boiling point, 
return to jar and cover. 

To finish in one day, cook the pears in the syrup until tender; drain, 
then cook syrup slowly down to the required amount, add fruit and finish 
as above. 


SPICED GRAPES. 


7 lbs. grapes. 1 tbsp. cloves. 
4 lbs. sugar. 1 tbsp. cinnamon. 
1 pt. vinegar. 2 tsp. allspice. 


Prepare fruit as for Grape Jam. Add seasonings, and boil slowly until 
thick—about 2 hours. 


CHILI SAUCE. 


1Z large ripe tomatoes. 1 tbsp. cloves. 

2 large onions. i tbsp. cinnamon. 

4 green peppers. 1 tbsp. allspice. 

2 tbsp. salt. 1 tsp. grated nutmeg. 
4 tbsp. brown sugar. 1 pt. vinegar. 


Peel the tomatoes and onions. Cut tomatoes in small pieces and chop 
the onions and peppers fine. Add the remaining ingredients, heat grad- 
ually to boiling point and cook slowly 24 to 3 hours. Stir frequently. If 
vinegar is strong dilute it with water. 


CELERY SAUCE. 


tsp. cinnamon. 
tsp. cloves. 
tsp. allspice. 


1 pk. ripe tomatoes. 
4 onions. 
2 heads celery (chopped). 
1 lb. brown sugar. tsp. cayenne. 
1 qt. vinegar. tsp. salt. 

Wash and peel tomatoes and cut in small pieces. Add onions and celery 
chopped together, then other ingredients. Simmer slowly till thick, then 
pottle. 
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TOMATO KETCHUP. 


4 bu. ripe tomatoes. 1 tsp. cayenne. 

2 tbsp. ginger. 3% ¢c. salt. 

2 tbsp. cloves. 1 lb. brown sugar. 
4 tbsp. cinnamon. 1 qt. vinegar. 


Wash, stew and strain tomatoes; add remaining ingredients and 
simmer slowly 3 or 4 hours, then bottle. 


GREEN TOMATO PICKLE. 


c. mustard seed. 
oz. whole cloves. 
oz. allspice berries. 
oz. stick cinnamon. 
+ OZ. ginger root. 

2 red peppers. 

Thoroughly wash tomatoes and cut in one-fourth inch slices. Peel 
onions and slice very thin. Sprinkle alternate layers of tomatoes and 
onions with salt, cover with a weighted plate, and let stand over night; 
drain. Mix spices, divide into two parts and tie in small pieces of cheese 
cloth; remove seeds and cut peppers in thin strips. Heat vinegar and 
sugar, with spices and peppers, to the boiling point, add tomatoes and 
onions and cook slowly about 1 hour or until tomatoes are clear. 
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pk. green tomatoes. 
medium-sized onions. 
c. salt. 

lb. brown sugar. 

4 qts. vinegar. 


Ret Re ND IH 
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OIL PICKLES. 
1 pk. small cucumbers (not gherkins). 1 tbsp. white pepper. 


1 qt. onions. 2 tbsp. mustard seed. 

Lensalt: i tbsp. celery seed. 

o qts. white wine vinegar. 1 piece alum size of a small bean. 
1c. olive oil. + c. boiling water. 


Pare cucumbers and slice thin; peel and chop onions fine. Place in 
alternate layers with the salt; cover with a weighted plate and let stand 
over night. Drain thoroughly. Dissolve the alum in the boiling water. 
Mix remaining ingredients, add dissolved alum and pour over cucumbers 
and onions; mix well and bottle. They are better to stand several months 
before using. 


INDIAN RELISH. 


4 pk. green tomatoes. 3 large cucumbers (peeled if very 
10 medium onions. large). 
1 large head celery. 1 head cauliflower. 


3 green peppers ; 

Chop all fine except peppers, sprinkle over 1 c. salt, cover with weighted 
plate, and let stand over night; drain. 
1 c. mustard. + ce. flour. 
3c. brown sugar. 1 tsp. turmeric powder. 

2 qts. cider vinegar. 

Thoroughly blend dry ingredients, add scalded vinegar, and boil till 
mixture thickens. Add pickles and green peppers cut fine. Boil slowly 
4 hour. This amount makes about 4 quarts. 


MUSTARD PICKLE. 


300 small cucumbers. 1 lb. brown sugar. 
2 large cauliflowers. 1 oz. turmeric powder. 
2 qts. pickling onions. 2 tbsp. white pepper. 
2 qts. vinegar. 4 lb. mustard. 

4c. flour. 


Wash cauliflowers and break in small pieces; peel onions and wash 
cucumbers (cut in smaller pieces if necessary); stand in’ brine over night. 
In morning, drain and scald in vinegar. Remove pickles, mix seasonings, 
moisten with vinegar and add slowly to hot vinegar, stirring constantly. 
Add pickles and cook #4 hour. 


VEGETABLES 
TIME TABLE FOR COOKING VEGETABLES IN WATER. 

Asparagus, 20—30 m. Macaroni, 30—45 m. 
Beans, Lima, 1 hr. or more. Onions, 45—60 m. 
Beans, String, 45 m.—lhr. Parsnips, 30—60 m 
Beets (old), 3—4 hrs. Peas (green), 30—45 m 
Beets (young), 30—45 m. Potatoes, 25—30 m. 
Cabbage, 45—60 m. Rice, 20—30 m. 
Carrots, 35—45 m. Spinach, 30—45 m 
Cauliflower, 20—30 m. Tomatoes, 30—60 m 
Celery, 30—40 m. Turnips, 45—60 m 
Corn (green), 10—20 m. 


GENERAL RULES. 

Wash vegetables thoroughly; pare or scrape, if skins are to be removed. 
To keep them crisp and to prevent their being discolored, stand in cold 
water until cooked. 
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Vegetables may be cooked by steaming, baking, in boiling water, or in 
the Fireless Cooker. 

If cooked in boiling water, use 1 tsp. salt with 1 qt. water, and add 
it when the vegetables are partially cooked. The water in which 
vegetables are cooked is called vegetable stock. 

If the Fireless Cooker is used, a longer time is required than when 
cooking in boiling water. 

Fresh green vegetables require less water than others. 

Cabbage, cauliflower, onions and turnips should be cooked uncovered 
in a large amount of water. 

All vegetables must be drained as soon as tender. Season with salt 
and pepper, and serve hot with butter or a sauce. 

Cold vegetables may be used for salads, or may be placed in a baking 
dish with sauce (2 c. vegetable and 1 c. sauce), covered with buttered 
crumbs, and browned in a hot oven. 


SAUCE FOR VEGETABLES. 


1 tbsp. butter. Pepper. 
13 tbsp. flour. + ¢@. vegetable stock and 4 c. milk, or 
3 tsp. salt. 1 ¢. milk. 


Combine butter, flour, seasonings, and vegetable stock as a white sauce. 
When flour is cooked, add milk, and reheat. 


BOILED POTATOES. 


Scrub and rinse potatoes, cook, with skins on, in boiling water. When 
tender, drain, shake gently and dry at the back of the stove with the 
saucepan uncovered. 


MASHED POTATORS. 


Remove skins from 6 medium-sized boiled potatoes and mash with a 
potato masher or put through a ricer. Add 4 to 4 c. hot milk in which 1 
tbsp. butter has been melted, season with salt and beat until light and 
creamy. Pile lightly on a hot dish. 

Mashed turnips are prepared in the same way, without the milk. 


STEAMED POTATOES. 


Scrub, rinse and pare potatoes. Place in a steamer with a cheese cloth 
both over and under them. Steam 45 minutes or until tender. Season; 
serve with melted butter and chopped parsley. 


BAKED POTATOES. 


Scrub and rinse potatoes, bake in a hot oven 45 to 60 minutes. Just 
before serving crack the skins for steam to escape. Serve uncovered in 
a hot dish. 


STUFFED POTATOES. 


6 baked potatoes, # tsp. salt. 
2 tbsp. butter. Pepper. 
+ c. hot milk. 
Cut a slice from the side of the potato, and scoop out the inside. Mash, 
add butter, salt, pepper and milk; beat until light. Beaten white of 1 egg 
may be added. Refill skins and brown in a hot oven. 


FRANCONIA POTATOES. 


Wash and pare potatoes and parboil 10 minutes; drain and place in pan 
in which meat is roasting. Bake about 40 minutes, or until soft, basting 
with fat in pan when basting meat. 
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POTATO BALLS. 
Scrub and pare large potatoes. Cut in balls with a potato scoop, and 
steam. Season, sprinkle with melted butter and chopped parsley. They 


may be prepared by soaking 1 hour in cold water, dried between towels 
and fried in deep fat. 


POTATO ROSES. 
Zc. hot riced potatoes.. % tsp. salt. 
3 tbsp. butter. Yolks 2 eggs. 

Mix ingredients in the order given. Beat thoroughly. Put mixture 
in a pastry bag having a large rose tube at the end, and press in shapes 
on a buttered baking sheet. Brown slightly in the oven and use as a 
garnish for meat or fish. 


SCALLOPED POTATOES NO. 1. 


Wash, pare and rinse 4 potatoes; cut in $ inch slices. Put in layers in 
buttered baking dish, sprinkle each with salt and pepper, dredge with 
flour, and dot over with small pieces of butter; add hot milk until it may 
be seen through top layer; bake 1 hour, or until potatoes are tender. 


SCALLOPED POTATOES NO. 2. 


To 1 c. Standard White Sauce add 2 c. cold boiled potatoes cut in dice. 
Turn into buttered baking dish, cover with 13 c. buttered crumbs and 
brown in hot oven. 


GLAZED SWEET POTATOES. 


6 medium-sized sweet potatoes. x c. water. 
+ G sugar. 1 tbsp. butter. 

Scrub, rinse and pare potatoes. Cook 10 minutes in boiling salted 
water. Drain, cut in halves lengthwise, and place in a buttered pan. 
Make syrup by boiling sugar and water 3 minutes. Add butter. Pour 
one-half syrup over potatoes and bake 15 minutes, basting twice with 


-remaining syrup. 


BEETS. 


Leave 2 or 3 inches of the top on beets. Serub, rinse and cook whole 
until tender, then put in cold water, peel, slice, reheat, and add seasoning. 
They may be served cold with vinegar. 


STEWED ONIONS. 


Peel onions under cold water. Cook in boiling water, changing the 
water at the end of 5 minutes, and again in 10 minutes; simmer until 


tender. Drain, and serve with butter, salt and pepper, or with White 
Sauce. 


CABBAGE AND CAULIFLOWER. 


Cut cabbage into quarters and soak in cold water 4 hour. Chop the 
leaves, and simmer until tender. Drain and serve with butter, salt and 
pepper, or with White Sauce. 


Soak cauliflower ;} hour in cold water, before cooking. Wrap in cheese 
cloth and steam until tender. 


CAULIFLOWER WITH CHEESE SAUCE. 


Place a steamed cauliflower on serving dish, and pour over it 1 e. 
Standard White Sauce to which has been added } c. grated cheese. Cauli- 
flower may be covered with buttered crumbs and browned in oven. 
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STEWED CELERY. 


Wash and scrape celery, cut in inch pieces, cook until tender, and 
serve with Vegetable Sauce. 


BAKED SQUASH. 


Wash, cut in pieces 3 or 4 inches square. Remove seeds, place in 
covered dish, and bake in hot oven 45 minutes or until soft. Serve in 
shell with butter, salt and pepper. 


SPINACH. 


Pick leaves from stems of 5 pk. spinach, and wash carefully to remove 
the sand. Cook over a low heat until tender (it is not necessary to add 
water), chop fine or press through a colander; reheat with 2 tbsp. meited 
butter and seasoning. Serve garnished with hard cooked eggs. 


STEWED TOMATOES. 
Cover tomatoes with boiling water to loosen the skins, drain, peel and 
cut into smail pieces (a small onion may be added if desired). Cook over 
a moderate heat; a long, slow cooking improves the flavor. Just before 


removing from the stove add butter and seasoning. They may be thick- 
ened with bread crumbs, or sweetened with sugar. 


: DEVILLED TOMATOES. 


Cover tomatoes with boiling water to loosen the skins, drain, peel and 
cut in thick slices. Sprinkle with salt and pepper, dredge with flour and 
sauté in butter. Place on a hot platter and set aside where they will keep 
hot. 


SAUCE. 
3 tbsp. butter. Cayenne. 
2 tsp. sugar. Yolk of 1 hard cooked egg. 
1 tsp. mustard. 1 egg. 
z tsp. Salt. 2 tbsp. vinegar. 


Cream the butter, add dry ingredients, and hard cooked yolk, mix 
thoroughly, add egg beaten slightly, and vinegar. Cook over hot water, 


stirring constantly until it thickens. Pour sauce over tomatoes and serve 
at once. 


STUFFED TOMATOES. 


6 medium-sized tomatoes. % c. bread crumbs. 

2 tbsp. butter. Salt. 

5 tbsp. finely chopped onion. Pepper. 

> ¢. finely chopped cooked chicken 4 c. buttered crumbs. 
or veal. 1 egg. 


Wipe and remove a thin slice from stem end of tomato; scoop out the 
inside. Sprinkle inside of shell with salt, invert and let stand a short 
time. Cook onion in butter 5 minutes, add meat, crumbs, tomato pulp and 
seasonings; cook 5 minutes, then add egg slightly beaten, cook a moment 
longer and refill shells with mixture. Cover with buttered crumbs, place 
in a greased pan, and bake in a hot oven 20 minutes. 


CORN PUDDING. 


1 can corn. 1] tsp. salt: 
2 ¢. milk. 3 tsp. pepper. 
i tbsp. butter. 14 c. buttered crumbs. 


Mix corn and milk, add seasoning, cover with buttered crumbs, and 
bake slowly 20 to 30 minutes. 
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SOUPS WITHOUT MEAT 


GENERAL RULES. 


These soups are usually called Cream Soups, and are flavored wiih 
vegetables pressed through a strainer. They are about the consistency 
of cream, and should be quite free from lumps when served. 

Cream soups and purées, if allowed to stand, separate, unless bound 
together. They are “ bound” by cooking butter and flour together and 
adding the vegetable stock and milk after the method of making a white 
sauce. 

Soda is used in soups made of dried peas and beans to soften the casein; 
it is used with tomatoes to neutralize the acid. 

These soups must be served as soon as cooked, and in hot dishes. 

Crisp crackers, crottons or soup sticks may be served with them. 


CRISP CRACKERS. 
Butter crackers or wafers and brown in a hot oven. 


POTATO SOUP. 


5 c. hot riced potatoes. 1% tsp. salt. 
i qt. milk or milk and water. 4 tsp. celery salt. 
2 slices onion. 3 tsp. pepper. 
2 tbsp. butter. Few grains cayenne. 
2 tbsp. flour. 1 tsp. chopped parsley. 


Scald milk with onion, remove onion and add milk slowly to potatoes. 
Make white sauce of milk mixture and remaining ingredients, except 
parsley. Just before serving add parsley. Cold mashed potatoes may be 
used and heated with milk. 


CARROT SOUP. 


2 ec. stock. 2c. milk. 
fac CATTOL, 2 tbsp. butter. 
4 slices onion. 4 tbsp. flour. 


Salt and pepper. 
Cut carrots in small pieces, and cook with onion in water 30 minutes 
or until tender. Press through a strainer (there should be 2 ¢. stock). 
Finish as vegetable sauce and serve hot. 


CHEESE SOUP. 


1 qt milk. a tbsp. flour. 
1 blade mace. Yolks of 2 eggs. 
1 tbsp. butter. 4 tbsp. grated cheese. 


Pepper and salt. 
Heat milk with mace, remove mace; make sauce of milk, butter, flour 
and seasonings. When cooked add beaten yolks; cook 1 minute, add 
cheese and serve. 


CREAM OF TOMATO SOUP. 


2 c. tomatoes. 4 tbsp. flour. 
3 tsp. soda. Salt and pepper. 
2 tbsp. butter. 2 GC. milk, 


Stew the tomatoes slowly one-half hour, strain; add soda while hot, 
and water to make 2 ec. stock. Finish as vegetable sauce. Serve 
immediately. 
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CORN SOUP. 


1, cam. torn. 1 tsp. chopped onion. 
1 pt. water. 3 tbsp. flour. 

1 pt. milk. Salt and pepper. 

2 tbsp. butter. Yolks of 2 eggs. 


Cook corn in water 20 minutes. Press through a coarse strainer (there 
should be 1 pt. stock and pulp). Cook the onion in melted butter until 
light brown, then finish as vegetable sauce. Add beaten yolks, cook one 
minute, strain and serve immediately. Eggs may be omitted. 


CREAM OF CELERY SOUP. 


1éc. celery. 2 tbsp. butter. 
3c. water. 4 tbsp. flour. 
2c. milk. Salt and pepper. 


Onion juice. 

Cook celery in boiling water until very soft, press through a strainer 
(there should be 1 pt. stock and pulp). Finish as vegetable sauce. The 
outer stalks and green leaves of celery, or dried celery leaves (1 tbsp. to 1 
c. boiling water) may be used. 


GREEN PEA SOUP. 


1 pt. or 1 can peas. 2 tbsp. butter. 

3 ¢c. boiling water. 2 tbsp. flour. 

1 pt. milk. Salt and pepper. 
1 tsp. sugar. 


Wash the peas and cook them in the boiling water until soft. Press 
through a coarse strainer (there should be 1 pt. stock and pulp). Finish as 
vegetable sauce. If the peas are fresh, pods may be cooked with them. 


STRING BEAN SOUP. 


Substitute 1 pt. string beans (or 1 can) for peas, and make as Green 
Pea Soup. 


TOMATO SOUP. ; 
1 can tomatoes. 1 slice onion. 
1 pt. water. 2 tsp. sugar. 
12 pepper berries. 2 tbsp. butter. 
4 cloves. 3 tbsp. flour. 
1 bay leaf. 1 tsp. salt. 


Cook first seven ingredients 20 minutes; press through strainer, and 
finish as a white sauce. 


VEGETABLE SOUP. 


4 tbsp. beef dripping. 14 c. potatoes. 

+ c. carrot. 1 qt. boiling water. 

4 c. turnip. 1 tbsp. butter. 

+ c. celery. + tbsp. chopped parsley. 
+ onion. 1 tsp. salt. 


4 tsp. pepper. 

Prepare vegetables and cut in small cubes. Cook carrot, turnip, celery 
and onion in dripping until a delicate brown, add potatoes, cook 2 minutes 
longer and then add water. Cover and simmer 1 hour. Add water as 
needed to keep amount of liquid 1 qt. Add butter, parsley and seasonings. 
Butter may be used instead of dripping. 
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PRUNE SOUP. 


2 tbsp. sago. 2 tbsp. raisins. 

1 qt. cold water. +c. sugar. 

1 c. prunes. 4 @. lemon, currant or other tart 
ies juice. 


Soak sago 1 hour in water to cover. Cook in double boiler with 1 qt. 
water until clear. Soak prunes and raisins in 13 c. cold water, and cook in 
water in which they have been soaked. When cooked add to sago with 
sugar and fruit juice. Soup may be pressed through a strainer or served 
with whole fruit (which has been stoned). 


MEAT SOUPS 


BEEF STOCK. 
2 lbs. meat and bone. & pts. cold water. 


Cut the meat into small pieces and soak with bone in the cold water 
1 hour; then cook at a low temperature for 3 hours. Strain through a 
cloth. The trimmings and bones of fresh meats, bones or pieces from 
roasts cut into small pieces, may be used for stock, but no smoked or 
‘charred pieces should be used. Stock may be colored with caramel. 


TO CLEAR SOUPS. 

Whites of egzs, slightly beaten, are used for clearing soup stock. The 
albumin effects the clearing by drawing to itself some of the juices which 
have been extracted from the meat, and by action of heat have been 
coagulated. Some rise to the top and form a scum, others are precipitated. 

Cool stock and remove fat. Allow white and shell of 1 egg to each qt. 
of stock. Beat eggs slightly, crush shells and add to stock. Heat gradually 
to boiling point, stirring all the time; boil 5 minutes. Remove to back of 
range, add 4 c. cold water (for 2 qts. stock). Let stand 5 minutes, then 
strain through thick cotton placed over a strainer. If stock to be cleared 
is not sufficiently seasoned, additional seasoning must be added before 
clearing. 


CLEAR SOUP. 


2 lbs. meat and bone. 6 pepper berries. 

14 qts. cold water. 1 tsp. mixed sweet herbs. 
% ¢. onion. 1 bay leaf. 

4 C, Carrot. 1 sprig parsley. 

jee LULL p. 1 piece celery root. 

+ cloves. 1 white of egg. 


Cut the meat into small pieces and soak with bone in the cold water 
1 hour. Cook gently 3 hours, then add the: vegetables finely chopped, and 
seasonings. Cook 2 hours longer; strain, cool, remove fat, and clear. 
Several pieces of lemon rind may be heated with the stock if that flavor is 
desired. If part of the meat and vegetables are browned the color and 
flavor of stock are improved. 


CONSOMME. 
3 lbs. beef, meat and bone. 2 tbsp. butter. 
3 lbs. knuckle of veal. 1 tbsp. salt. 
3 qts. cold water. 1 tsp. pepper berries. 
1 qt. chicken stock. 6 cloves. 
Lt Ceca rrot, 1 tsp. mixed sweet herbs. 
ie yturnin: 2 sprigs parsley. 
1 c. celery. 1 bay leaf. 
-.C. Ono Whites of eggs. 


Cut beef in small pieces, and brown one-half in some of the marrow 
from bone; put remaining half in kettle with cold water, add veal cut iw 
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pieces, browned meat and bones. Let stand one hour. Heat slowly to boil- 
ing point, and let simmer 3 hours, removing scum as it forms on top of 
kettle. Add chicken stock. Cut vegetables in small cubes and cook in 
butter 5 minutes, then add to soup, with remaining seasonings. Simmer 
2 hours longer, strain, cool, remove fat, and clear. 


CREOLE SOUP. 
3 tbsp. butter, or beef dripping. 1 tsp. salt. 


Z tbsp. chopped green peppers. Pepper. 
14 tbsp. chopped onion. Cayenne. 
aC, nour. 13 tbsp. grated horseradish. 
3 ¢@. brown stock. 3 tsp. vinegar. 
5 c. tomatoes. 2 sticks macaroni. 


Cook green peppers and onion in fat 5 minutes, add flour and the stock 
gradually, then tomatoes; simmer 15 minutes. Press through a strainer, 
season, reheat, and just before serving add horseradish, vinegar and the 
macaroni which has been previously cooked and cut in rings. 


MULLIGATAWNY SOUP. 


3 tbsp. butter, or beef dripping. 1 tsp. curry powder. 
3 ¢. onion. 1 blade mace. 

4G: carrot. 2 cloves. 

% c. celery. 3 tsp. pepper berries. 
1 apple. 1. sprig parsley. 

1 c. raw chicken, cut in dice. 5 ce. white stock. 

z ©. our. 1 c. tomatoes. 
Cayenne. Salt and pepper. 


Prepare and cut vegetables and apple in small pieces; cook with the 
chicken in fat until brown. Add flour and seasonings, then gradually stock 
and tomato; simmer i hour. Press through a strainer, reserving chicken. 
Add chicken to strained soup, season with salt and pepper, and serve with 
boiled rice. 


MOCK TURTLE SOUP. 


1 calf’s head. 3 ¢. carrot. 

4 qts. cold water. % c. turnip. 

1 tbsp. salt. 4c. celery, or 

12 cloves. 1 tsp. dried celery leaves. 
12 pepper berries. 4 tbsp. butter. 

12 allspice berries. 4 c. flour. 

+ inch stick cinnamon. 2 ce. brown stock. 

1 tbsp. mixed sweet herbs. Pepper. 


3 ¢c. onion. 1 lemon. 

Wash, scrape and clean the head, soak 1 hour in cold water; remove the 
brains and tongue. Place head in kettle, skin side up to prevent sticking, 
add the cold water, heat slowly to boiling point, skim carefully, then 
simmer until meat is tender, about 2 hours. Add salt at end of the first 
hour. Remove head, slip meat from bones and return bones to kettle. 
Add seasonings and vegetables and simmer until reduced to 2 qts. Strain 
and when cool remove fat. Make a brown sauce of butter, flour and brown 
stock, add the head stock and 1 c. face meat cut in 4 inch cubes. (Use 
remaining meat for forcemeat balls.) Place thin slices lemon, forcemeat 
balls and egg balls in the tureen, pour over the hot soup and serve at once. 


FORCEMEAT BALLS. 


1 c. cooked meat, chopped fine. 1 tsp. lemon juice. 

i tsp. salt. : 1 tsp. chopped parsley. 
4+ tsp. thyme. 4 tsp. onion juice. 
Pepper. Yolk 1 egg. 


Mix in the order given, adding enough egg to moisten meat. Form into 
balls size of a small marble, roll in flour and brown in hot fat. 
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EGG BALLS. 


Yolks 2 hard cooked eggs. Cayenne. 
41 tsp. salt. 1 tsp. butter (melted). 


Press yolks of eggs through a strainer, add remaining ingredients and 
enough raw egg to form a paste. Shape in small balls, roll in flour and 
brown in hot fat. 


EGGS 
GENERAL RULES. 


Eggs are fresh if they are dull and rough in appearance. 
They should be kept in a cool place. 


The unbroken yolk of an egg may be kept from hardening by covering 
it with cold water. If not used in two days water should be changed. 
Keep white of egg covered in a cool place. ; 


SOFT COOKED EGGS. 
Method I. 


Boil water, remove to back of range, put in eggs, cover and allow to 
stand from 3 to 5 minutes for one or two eggs; from 5 to 8 minutes for 
several. 


Method H. 


Place eggs in cold water, heat gradually to boiling point and remove 
eges at once. 


HARD COOKED EGGS. 
Method I. 


Place the eggs in boiling water, remove to back of range, cover, and 
allow to stand 30 minutes; then put into cold water if eggs are to be used 
as a garnish. 


Method IT. 


Place eggs in cold water, heat gradually to boiling point; remove to 
back of range, cover, and let stand 20 minutes. 


POACHED EGGS. 


Break each egg into a saucer, slip the egg into boiling water to cover, 
remove to cooler part of range. When white is firm, and a film has formed 
over the yolk, the egg is cooked. Take up with a skimmer, drain, and 
serve on slices of toast. Season. 


CREAMY EGG. 


3 eggs. ? tsp. salt. 
3 tsp. butter. Pepper. 
% ¢@, milk. Dry toast. 


Beat the eggs slightly and add the butter, seasoning and milk. Cook in 
double boiler. When the egg coagulates around the sides and bottom of 
the boiler draw it away with a spoon. Continue in this way until all of 
egg is cooked. If cooked too much, the egg will curdle. Serve on toast. 
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FRENCH OMELET. 
& eggs. 2 tsp. salt. 
6 tbsp. milk. % tsp. pepper. 
3 tbsp. butter. 

Beat egg slightly, enough to blend the yolks and whites, add milk and 
seasonings; put butter in hot omelet pan, when melted turn in the mix- 
ture. As it cooks draw the edges toward the centre, until the whole is of 
a creamy consistency; place on hotter part of range that it may brown 
quickly underneath, fold and turn on hot platter. Garnish. 


FOAMY OMELET. 
4 eggs. Cayenne or pepper. 
3 tsp. salt. 4 tbsp. milk. 
2 tsp. butter. 

Beat the yolks of the eggs until light and creamy, add the seasoning 
and milk; beat the whites until stiff, but not dry. Heat an omelet pan, put 
in butter and turn so as to butter sides and bottom. Cut and fold whites 
into yolks; when pan is very hot, turn in the omelet, spread evenly, then 
reduce heat. When the omelet is set put it into a hot oven for a few 
minutes to dry slightly on top, fold, garnish with parsley and serve 
immediately. 


CHEESE 


GENERAL RULES. 

Cheese should be kept in a cool place, and not tightly covered. Wrap- 
ping in oil paper will keep it fresh for several days. 

When it becomes dry and hard, grate and Keep covered until ready to 
use. It may be sprinkled into soups or added to starchy foods. 

A crumbly cheese is best for cooking. 

A little soda in cheese dishes that are cooked makes the casein more 
digestible. 

TOASTED CRACKERS AND CHEESE. 

Brown salt wafers or soda biscuits in the oven. Prepare grated cheese 
seasoned with salt and pepper. Cover crackers with the mixture and return 
to the oven. When cheese has melted, the crackers are ready to serve. 


WELSH RAREBIT. 


v # lb. cheese (grated). 2 tsp. butter. 
_ #€ or 1 tsp. mustard. 4 c. milk. 
= tsp. salt. 1 egg. 
Cayenne. Dry toast. 


Place cheese in double boiler or chafing dish, sprinkle over mixed 
seasonings. Add butter in pieces, and milk. When cheese is melted, stir 
in well-beaten egg. Cook amoment. Serve on toast or salt wafers. 


CHEESE SAUCE ON TOAST. 


2 tbsp. butter. Paprika. ~ 
2 tbsp. flour. 1 c. milk. . 
+ tsp. salt. z ¢. grated cheese. 
Make white sauce, add cheese, stir until melted, and serve on toast or 
wafers. 


MACARONI AND CHEESE. 


12 sticks or 1 c. macaroni. 1 tsp. salt. 

2 tbsp. butter. Pepper. 

4 tbsp. flour. 1 c. grated cheese. 
2.¢. milk: 1 c. buttered crumbs. 


Break macaroni into inch pieces. Cook in a large amount of boiling 
salted water; when tender, pour into a colander and run cold water 
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through. Make sauce, add; macaroni~and~cheese, turn into a buttered 
baking dish, cover with Y cruthbs, and bake until brown in hot oven. 


NOODLES. 
l egg. Flour. 


To well-beaten egg add flour to make a stiff dough, then knead until 
smooth. Roll very thin and cut in ie strips. When dry keep in a closely 
covered jar. 


NOODLES AND CHEESE. 


1 c. noodles. Pepper. 

2 tbsp. butter. 2c. milk. 

4 tbsp. flour. 1 c. grated cheese. 

1 tsp. salt. 1 c. buttered crumbs. 


Cook noodles in boiling salted water 20 minutes, or until tender; drain 
in a colander. Make a white sauce, add noodles and cheese. Turn into 
a buttered baking dish or six buttered patty dishes, cover with buttered 
crumbs, and brown in a hot oven. If individual dishes are used place 
them in a pan of hot water. 


CHEESE SOUFFLE NO. 1. 


3 tbsp. butter. Cayenne. 
2 tbsp. flour. 3 ¢c. milk. 
4 tsp. salt. 3 eggs. 


1 c. grated cheese. 


Cook first five ingredients as a white sauce 2 minutes, remove to back 
of range and add well beaten yolks of eggs and cheese. Set away to cool. 
When cold, fold in the whites of the eggs beaten stiff. Turn into a 
buttered baking dish, and bake in a moderate oven in a pan of water, or 
steam over gently boiling water from 25 to 30 minutes. Serve at once. 

For Fish Soufflé use 1 c. cooked flaked fish instead of cheese. 


CHEESE SOUFFLE NO. 2. 


ivtewiam ilk: 1 tbsp. butter. 
1 c. bread crumbs. % tsp. salt. 
1 ec. grated cheese. 23 eggs. 


Soak crumbs in milk until soft, add cheese, Buber, salt, and well 
beaten yolks of eggs. Fold in the whites of the eggs beaten stiff. Turn 
into a buttered baking dish and bake in a moderate oven in a pan of hot 
water, or steam over gently boiling water from 25 to 30 minutes. Serve 
at once. 
CHEESE STRAWS. 


1 tbsp. butter. Salt. 

4 ¢. flour. Pepper. 
2c. fresh bread crumbs. i Cayenne. 
$e. grated cheese. : ™ 3 tbsp. milk. 


Cream butter; add flour, crumbs, cheese, and seasonings; mix AG STE 
ly, then add milk: Roll 4 inch thick and cut in strips 4 inch wide and 5 
inches long. Shape one strip into a ring to hold straws in place in 
serving. Bake until brown in a moderate oven. 


COTTAGE CHEESE. 


Heat sour milk or buttermilk slowly until the whey is quite clear; 
drain in a cheesecloth, and let drip 3 to 6 hours without squeezing. Put 
curd into bowl and break it fine with a wooden spoon. Season with salt 
and mix into a paste with a little cream or salad dressing. Mould into 
balls and keep in a cold place. It is best when fresh. 
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MEAT 
GENERAL RULES. 


Meat should be removed from paper as soon as it comes from market, 
weighed, and wiped with a damp cloth. It should be placed in a granite 
or earthenware dish, covered, and kept in a cool place until time of using. 

Only tender cuts of meat should be broiled, pan-broiled or roasted. 
When meat is to be cooked by any of these methods, it is first seared, then 
cooked at a lower temperature. in searing, the albumin on the outside of 
the meat is hardened and juices retained. 

Tough meat should be cooked in water to be made tender—the heat 
and water soften the tough, connective tissue. Boiling water should be 
poured over the meat to sear cut surfaces, that the juices may not be 
drawn out by the water. After boiling 5 minutes, temperature should be 
reduced and meat cooked until tender just below the boiling point. If 
the water bubbles, it is too hot. Ail tough meat may be cooked tender in 
this way. The Kireless Cooker may be used. 

The time for roasting meat, or cooking it in water, varies with the 
kind, weight and quality. 

For roasts weighing less than 8 lbs., allow 12 to 15 minutes to the lb. 
and 15 minutes extra. ier arcmannar ts ore 

For meat weighing less than 10 lbs., to be cooked in water, allow 20 

ninutes to the ib. and 20 minutes extra. 

Time for broiling meat varies with the thickness of the meat. 

For lamb, mutton and pork increase the time of cooking, as these 
meats should be thoroughly cooked. ; 

Stock is prepared by soaking meat and bone in cold water and cooking 
with seasonings at a low temperature for several hours. Strain, clear, 
and cool uncovered. The fat must not be removed until ready to use 
stock; it excludes the air and prevents decomposition. Before using, it 
must be entirely removed. Small globules of fat may be removed from 
cold broth with a cloth which has been dipped in boiling water, then 
wrung dry, or by straining through a cloth; from hot broth, by using 
blotting paper or a piece of bread. This fat may be used in place of drip- 
ping. 

Trimmings of fat from meat should be tried out and used. 

Meat which remains from a soup stock may be used in any dish where 
cooked meat is required, with the addition of seasonings or beef extract 
to give it flavor. 

ROASTING. 


Skewer meat into shape. Lay it on a rack in a meat pan, skin side 
down, and place pieces of fat from meat in the bottom of the pan. Dredge 
meat and pan with flour. Place it in a hot oven on the grate, turning 
until entire surface is seared. Remove to the floor or lower grate of oven 
and baste every 10 minutes. Season when partially cooked. Meat may be 
roasted in a Fireless Cooker provided with hot plates. Meat is first 
seared and then finished in the Fireless Cooker, 


BROILING. 


Remove extra fat from the meat. Grease the broiler with some of the 
fat. Place over a clear fire; sear, and then turn every 10 seconds. Chops 
1 in. thick should be cooked 5 minutes. A steak 1 inch thick should be 
‘cooked 8 minutes. Season and serve on a hot platter. 


PAN-BROILING. 


Teemove extra fat from the meat. Heat a frying-pan very hot, rub 
slightly with some of the fat. Sear the meat on both sides, then cook 
more slowly, turning every 10 seconds. Stand chops up on edge to brown. 
Keep the pan free from fat. The time for pan-broiling is the same as for 
broiling. 
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POT ROAST. 


Nearly all tough cuts may be used. The rump or the lower part of 
the round is preferable. Wipe meat, sear in hot frying-pan, and lard outer 
surface if meat is lean. Place in kettle, add 1 c. boiling water and cover 
tightly. Cook slowly until meat is tender, adding only enough water to 
prevent burning. Season when nearly done. Serve with brown gravy 
made with liquid left in pan. 


BOILED TONGUE OR HAM. 


Wipe meat and put in kettle, cover with cold water, and bring slowly 
to boiling point. Boil 5 minutes, remove scum, and simmer until tender 
(3 or 4 hours). Cool slightly in water in which it was cooked, then take 
from water and remove skin. 

If Fireless Cooker is used, it may be necessary to reheat meat and 
return to Cooker. 


HAMBURG STEAK, 


Chop finely 14 lbs. lean raw beef; add 1 tsp. salt, pepper, and, if desired, 
a few drops onion juice. Shape into fiat cakes and pan-broil. 


BEEF STEW. 
14 lbs. beef from leg. 4 potatoes cut in 4 in. slices. 
1 onion cut in slices. 1 tsp. salt. 
3 ¢. turnip cut in dice. 4 tsp. pepper. 
2 ec. carrot cut in dice. 4 c. flour. 


1 qt. water. 


Remove fat and cut meat into 1 inch pieces; put aside tenderest pieces 
of meat; put the rest of the meat and bone into the cold water, and soak 
1 hour, then heat until it bubbles. Season reserved meat and roll it in 
the flour; melt the fat in a frying pan, remove the scraps, brown the 
sliced onion and then the floured meat in the hot fat, add both to the 
stew and cook for 2 hours at a low temperature. Add the vegetables and 
the flour, which has been mixed with 4 c. cold water, and cook for 1 hour 
or until the meat and vegetables are tender. Remove the bone, season 
and serve. If the Fireless Cooker is used, less water is required. 


KIBBEE. 
14 lbs. uncooked tough meat. 1 tsp. salt. 
1 tbsp. grated onion. Pepper. 
1 tbsp. chopped parsley. 1 c. stewed and strained tomatoes. 


1 tbsp. butter. 
Chop meat very fine, add seasonings; form into balls about the size 
of an egg, place in baking pan, add tomatoes and _ butter. Bake in 
moderate oven 30 minutes, basting three or four times. 


CANNELON. 
13 lbs. uncooked tough meat. 1 tbsp. chopped parsley. 
dee SD. So.) topes Grated rind of 3 lemon. 
Pepper. ; Few gratings nutmeg. 
4 tsp. onion juice. 1 tbsp. butter (melted). 
1 egg. 
Chop meat very fine and add remaining ingredients. If desired, 


seasonings may be omitted. Shape in a roll about 6 inches long. Wrap 
in greased paper, put in baking pan, bake in a moderate oven 45 minutes, 
basting the paper every 10 minutes with 2 tbsp. beef drippings melted in 
1 c. boiling water. When done, carefully remove the paper, and serve 
Cannelon with Tomato Sauce. 
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MEAT PIE. 


Cut meat in 1 inch cubes. Cover with boiling water, add 4 onion and 
cook slowly 30 minutes. Remove onion, thicken stock with flour, mixed 
to a paste with cold water, and season with salt and pepper. Cut potatoes, 
which have been parboiled 8 minutes, in + inch slices and add to meat. 
Turn into a greased baking-dish, cover with a rich biscuit dough or pie 
crust, and bake in a hot oven. If pie crust is used, cut it in several places 
to allow the steam to escape. A pie funnel or inverted cup may be used 
to prevent crust from becoming soggy. Cooked meat may be used. 


BEEFSTEAK PUDDING. 


13 lbs. round steak. 1 beef kidney. 
Biscuit dough. 
Cut meat in small pieces; season with celery salt, salt and pepper. 
Line a greased baking-dish with biscuit dough, fill with meat, cover with 
dough, and steam 8 or 4 hours. 


FILLET OF BEEF. 


1 fillet of beef. 1 stalk celery, or 

x 1b. larding pork. + tsp. dried celery leaves. 
1 medium-sized onion. cloves. 

1 carrot. bay leaves. 


Remove the coarse membrane and excess of fat from the fillet. Reserve 
trimmings. Cut strips of larding pork 3 inches long, 4 inch wide and § 
inch thick. Chill the strips until firm, then lard the upper side of the 
fillet. Slice the vegetables and place them with the cloves, bay leaves and 
trimmings of fat in the baking-pan. Lay the fillet on the vegetables, and 
cover with small pieces of butter. Dissolve 1 tsp. salt in 4 c. boiling water 
and pour into the pan around fillet. Roast according to general rules. 
Serve with Mushroom Sauce. 
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MUSHROOM SAUCE. r 
1 tbsp. drippings from fillet. L ce. stock or water. 
1 tbsp. butter. + @. canned mushrooms. 
2 tbsp. flour. 4 tsp. Worcestershire Sauce. 


Salt and pepper. 


Make a brown sauce of the first four ingredients. Strain; add the 
mushrooms and simmer 5 minutes, then add Worcestershire Sauce and 
seasonings to taste. 


SHEPHERD’S PIE. 


Chop left-over cooked meat finely. Warm up with left-over gravy; 
season highly. Warm left-over mashed potatoes, beat well, add 1 egg 
slightly beaten, milk if necessary, season well, beat. Line bottom of but- 
tered baking dish with potato, then a layer of meat and a layer of potato 
until dish is full. Make top crust of potato smooth. Bake in hot oven 
until potatoes are brown. , 


CORNED BEEF HASH. 


Remove skin and gristle from cooked corned beef; chop the meat. 
When meat is very fat discard most of the fat. To meat add an equal 
quantity of cold mashed potatoes. Season with salt and pepper, moisten 
with milk or cream, mix thoroughly, spread evenly in greased, hot frying- 
pan, then place on part of range where it may brown slowly. Fold, turn 
en a hot platter. Garnish with parsley. Mixture may be made into cakes 
and sautéd in hot fat. Other cooked meat may be used. 
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CASSEROLE OF RICE AND MEAT. 


2 ce. chopped cooked meat. 1 tbsp. chopped parsley. 
1 tsp. salt. 1 egg. 

4 tsp. pepper. x Gc. fine bread crumbs. 
4 tsp. onion juice. 4 c. cooked rice. 


Season the meat, mix with crumbs and beaten egg, and add enough 
meat stock or boiling water to make mixture pack easily. Line a greased 
mould or dish with 8 ¢. rice, fill with meat, cover with the remainder of the 
rice, cover tightly and steam 45 minutes. Serve with Tomato Sauce. 


BEEF TIMBALE. 


2 c. chopped cooked meat. 1 tbsp. chopped parsley. 

% tsp. salt. + ec. stewed and strained tomatoes. 
Pepper. 1 c. bread crumbs. 

% tsp. celery salt. 1 egg. 


Onion juice. 

Add seasonings to meat. Cook bread crumbs and tomatoes together a 
minute, mix with meat. Add egg slightly beaten, mix thoroughly. Fill 
custard cups with mixture, cover with greased paper and steam 30 minutes, 
or stand in a pan of hot water and cook in a moderate oven 20 minutes. 
Unmould, garnish with parsley and serve with Tomato or Parsley Sauce. 

Stock or hot water may be used instead of tomatoes. 

The beef may be served in Macaroni Timbales by cooking 12 long sticks 
of macaroni whole in boiling salted water and coiling them around the 
inside of greased timbale moulds, then filling with meat mixture. 


HASH ON TOAST. 


1 c. cooked potatoes, cut in dice. % tsp. salt. 

2 ce. cooked meat, cut in dice. Pepper. 

2 tbsp. butter. 2c. stock or water. 

3 tbsp. flour. % tsp. Worcestershire Sauce. 
Toast. 


Make a brown sauce, heat the meat and potatoes in it, and serve on 
the toast. Garnish with parsley and toast points. 


VEAL CUTLETS. 


Use a slice of veal from the leg. Wipe, and remove the bone, skin, and 
tough membranes. Cut into pieces for serving. Cover the bone and tough 
pieces of meat with cold water, and cook at a low temperature. This 
stock is to be used in the sauce. Small pieces may be put together by using 
wooden toothpicks for skewers. Season the veal with salt and pepper. 
Roll in fine bread crumbs, dip in beaten egg, then in crumbs. 

Melt 2 tbsp. of dripping or butter in frying-pan, and brown the cutlets 
in the hot fat. When browned, put the cutlets in a stew pan. 


SAUCE FOR CUTLETS. 


2 tbsp. dripping. 4 tsp. salt and 4 tsp. pepper. 
7 e7 10ur, 1 tsp. or more Worcestershire Sauce. 
1 pt. stock, or water and stock. 2 tbsp. chopped parsley. 


Prepare as a Brown Sauce, strain over the cutlet and cook just below 
the boiling point for one hour, or until tender. Add Worcestershire Sauec 
and parsley just before serving. 


ROAST LEG OF LAMB. 


Remove caul (the skin which is usually wrapped around @ iteg of lamb). 
wipe meat, place on rack in dripping pan, and dredge meat and bottom: 
of pan with flour. Place in hot oven to sear. As soon as flour im pan is 
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brown, reduce heat and baste every 10 minutes. It may be necessary to 
put a little hot water in the pan while meat is cooking. When about half 
done season with salt and pepper. For roasting allow 18 minutes to the Ib. 
Leg of lamb may be boned and stuffed for roasting. 

Serve lamb with gravy and either Currant Jelly or Mint Sauce. 


STUFFING. 
2 ec. bread crumbs. 4 tsp. pepper. 
2 tbsp. butter (melted). 4 tbsp. poultry seasoning. 
4% tsp. salt. i c. boiling water. 


ROAST CROWN OF LAMB. 


Cut corresponding parts from two loins of lamb or mutton, selecting 
at least six ribs on each side. Trim ends of bones evenly, care being taken 
that they are not left too long; trim off backbone. Cut the ribs apart at 
the backbone, but separate the chops no further. Scrape flesh from bone 
down to the lean meat. Shape each piece in a semi-circle, having ribs out- 
side, and skewer and tie pieces together so as to form the crown. Roll 
the trimmings and pack closely in the centre; place on them a weighted 
bowl or cup to keep the crown in shape during cooking. Wrap each bone 
in a greased paper. Roast, allowing 15 minutes to the pound and 15 
minutes extra. Remove paper from bones and garnish with paper frills. 
Fill centre with riced potatoes, potato balls, French fried potatoes, green 
peas or boiled chestnuts. Serve with Mint Sauce. 


BREADED LAMB CHOPS. 


8 French chops. 3 tsp. salt. 
2 tbsp. butter. Cayenne. 
4 tbsp. flour. 1 c. milk. 


4 ¢e. chopped ham. 


Make thick white sauce; when thoroughly cooked add ham and set 
aside to cool. Broil the chops, season with salt and pepper, cool and 
spread both sides with a layer of the sauce. Let stand on a greased plate 
until firm, then dip in crumbs, egg and crumbs, and fry in deep fat. 


Garnish with paper frills, parsley and potato roses. Serve with Cuban or 
Tomato Sauce. 


POULTRY pet 


TO DRESS AND CLEAN Pout Try, -¥ ‘fb 


Remove pin feathers with the point of a knife. ,Singe by holding the 
chicken over a flame from gas or burning paper. 
Cut lightly through the skin of the leg at the joint, or make a length- 


wise cut below the joint and take out tendons, using a skewer; break leg 
at the joint. 
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Remove oil-bag from the tail. Kies 
( Cut off the Head) turn back the skin,4and cut the neck off close to the 
hody; take out the wind-pipe and crop. 

To remove the internal organs, make an incision through the skin below 
the end of the breast-bone, and also around the vent. Insert two fingers, 
and beginning at the breast-bone carefully loosen all the internal organs. 
Take hold of the gizzard, gently draw this out, and all that has been 
loosened will follow. Care must be taken that the gall-bladder, which lies 
under the liver, should not be broken; it must be carefully cut away from 
the liver and all stained portions of liver removed. The lungs, enclosed by 
the ribs on either side of the backbone, and the kidneys, lying in the 
hollows of the backbone, must be removed. 
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Cleanse the chicken by allowing cold water to run through it. Wipe 
inside and out. Stuff and truss for roasting; cut into pieces for either 
stew or fricassee. 

The liver, with the heart and gizzard, constitutes the giblets. To 
prepare: 

Remove thin membrane, arteries and veins from the heart and press 
to extract the blood. Remove the fat from the gizzard, cut through the 
thick portion just to the inner lining and peel from the inner sac. Cut 
away the white gristle, retaining the thick fleshy portion. Wash the 
giblets, put into cold water, heat quickly and cook until tender. Liver 
requires a shorter time than heart and gizzard for cooking. 


STEWED CHICKEN. 

Cut off the leg and separate at the joint into drumstick and second 
joint. Cut off the wing and remove the tip; remove leg and wing from 
other side. Separate the wishbone, with the meat which is on it, from 
the breast: cut through the ribs on each side and separate the breast from 
the back; cut the back through the middle crosswise. The side bones may 
be cut apart lengthwise with a cleaver. There should be ten pieces. The 
neck and the tips of the wings may be cooked with the giblets. 

Cover the pieces with boiling water, and boil 5 minutes; reduce heat 
and simmer until tender. After the first half hour add 4 tbsp. salt. When 
chicken is tender, remove pieces; keep warm. If stock should have cooked 
down to less than 3 cups, or if a large amount of gravy is wished, add 
water or milk to make up the desired amount. 


SAUCE FOR STEWED CHICKEN. 


3 c. chicken stock. 2 tbsp. butter. 
= c. flour. Salt and pepper. 
x c. cold water. Yolks of 2 eggs. 


2 tbsp. chopped parsley. 


Mix flour with cold water, add to stock gradually. When flour is 
cooked add butter, and seasonings to taste. Place chicken on a serving 
dish; add beaten yolks of eggs and parsley to sauce and pour over 
chicken. The chicken may be arranged on a bed of hot baking powder 
biscuit. 

ROAST CHICKEN. 

Dress, clean, stuff and truss a chicken. Place on its back on rack in a 
dripping-pan, season with salt, and.spread breast and legs with a paste 
made of 8 tbsp. butter and 2 tbsp. flour, or place strips of bacon over 
breast. Dredge bottom of pan with flour. Place in a hot oven, and when 
flour is well browned, reduce the heat, then baste. Continue basting every 
- 10 minutes until chicken is cooked. For basting use fat in the pan, or 3 c. 
butter, melted in 1 c. boiling water. When necessary to prevent flour 
burning add boiling water. During cooking, turn chicken frequently, that 
it may brown evenly. If a thick crust is desired, dredge with flour two 
or three times during cooking. If a glazed surface is preferred, spread 
with butter, omitting flour, and do not dredge during baking. The time 
required is about 15 minutes to the pound and 15 minutes over. When 
breast meat is tender chicken is sufficiently cooked. 


STUFFING, 
24 ¢. bread crumbs. Salt. 
24 tbsp. butter. Pepper. 
Sage or poultry seasoning. 4 c. hot milk or water. 


1 tbsp. chopped parsley. 


Melt butter in milk or water and pour over bread crumbs, to which 
seasonings have been added. Poultry seasoning may be omitted and 
oysters or chopped celery added for Oyster or Celery Stuffing. 
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STEAMED CHICKEN, 

Dress, clean and truss fowl. Wrap in cheese cloth. Steam about 20 
minutes to the pound and 20 minutes over. Unwrap carefully, remove 
skewers, and place on platter. Make 135 c. rich White Sauce, add to it 
beaten yolks of 2 eggs, pour over and around chicken and sprinkle with 
chopped parsley. Steamed. chicken may be stuffed either with well- 
seasoned cooked rice or cooked celery. 


BROILED CHICKEN. 


Singe, wipe, and with a sharp-pointed knife, beginning at back of neck, 
make a cut through backbone the entire length of bird. Lay open the bird 
and remove organs. Cut out rib bones on each side of backbone, remove 
breastbone, then cut through tendons at joints. Sprinkle with salt and 
pepper, and place in a well-greased broiler. Broil 20 minutes over a clear 
fire, watching carefully and turning the broiler so that all parts may be 
equally browned. The flesh side must be exposed to the fire the greater 
part of the time, as the skin side will brown quickly. Remove to a hot 
platter, spread with soft butter, sprinkle with salt and pepper, and garnish. 
Broiled bird is prepared in same way. 


CHICKEN PIE. 


Remove large bones from stewed chicken; put meat and sauce in a 
baking-dish, in the centre oi which a small inverted cup has been placed. 
Cover with a soft, rich biscuit dough, or rich paste. Bake in a moderate 
oven until brown. 


ROAST DUCK WITH POTATO STUFFING. 


Select a young, fat duck. Dress, clean and weigh; stuff and truss in 
the same manner as a chicken. Place on a rack in a baking-pan, season 
and cover the breast with slices of bacon. Dissolve 3 tsp. salt in 3 c. boiling 
water and pour into the pan. Roast in a hot oven, allowing 20 minutes to 
the pound and 20 minutes extra; baste frequently. Serve with Giblet 
Sauce. 


POTATO STUFFING. 


2c. hot riced potatoes. 14 tbsp. butter. 

1 tsp. onion juice. Yolk 1 egg. 

Pepper. 3 tbsp. milk. 

Salt. 1 tbsp. chopped parsley. 


Mix in the order given and beat thoroughly. 


GIBLET SAUCE. 
2 tbsp. fat from pan. Pepper. 


2 tbsp. flour. i tsp. salt. 
Giblets. 1c. giblet stock. 


Cook the giblets, drain and chop fine; reserve stock. 
Make brown sauce, add giblets, and when hot serve. 


BONED CHICKEN. 


Select a chicken that has not been frozen and that has an unbroken 
skin; remove pin feathers, singe, cut off the head and legs. Do not draw 
the bird. 

Place the chicken on a board, breast down, and with a sharp knife make 
a cut along the entire length of the backbone. Beginning at the neck, on 
one side scrape the flesh with the skin from the backbone to the free end 
of the shoulder blade, then follow this bone in the same way until the 
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wing is reached. Cut the ligaments at the joints, and the tendons; press 
the flesh from the bone to the middle joint of the wing. Free this joint 
and remove flesh from the bones in the same manner; do not remove the 
small bone from the tip of wing. Now separate the flesh from the ribs, 
taking care not to penetrate the inner lining. Disjoint the thigh bone and 
remove the flesh from it, then from the leg. This last bone can be removed 
by turning the flesh inside out. The skin lies close around the leg joints 
and great care must be taken not to break it. Free the wing and leg bones 
on the other side in the same manner. Begin next at the wish-bone, and 
when that is free push the fiesh down to the breast-bone. Remove the 
crop. Use fingers when possible in taking the skin from over the breast- 
bone. Carefully remove the skin from the rump, cutting through the 
small end of the backbone. Cut a circular opening around the vent and 
take out the bony structure with the internal organs, leaving the flesh. 
Wipe with a damp cloth and place flesh in position. Sprinkle the inside 
with salt and pepper and fill with the forcemeat; press into shape and sew 
up the back. Weigh, truss for roasting, cover breast with slices of bacon, 
and roast, allowing 20 minutes to the pound and 20 minutes extra. 

The boned chicken may be wrapped in muslin and steamed until tender, 
then moulded in Aspic Jelly. Save bones to use for stock. 


FORCEMEAT FOR BONED CHICKEN. 


1 lb. chopped veal. + tsp. mixed sweet herbs. 
1 c. bread crumbs. 1 tsp. onion juice. 
1 tsp. salt. 1 tsp. lemon juice. 
Pepper. 2 tbsp. butter. 
Cayenne. 1 egg. 

1 


4 tsp. celery salt. tbsp. chopped parsley. 
Stock or cream to moisten. 


Mix in order given. This amount is sufficient for a 3 to 34 pound 
chicken. 


FISH 


GENERAL RULES. 


Fish must be perfectly fresh, and should be kept near ice until cooked. 
Freshness is indicated by bright eyes, red gills and firm flesh. 

Fish are cleaned and dressed at market as ordered, but need additional 
cleaning before cooking. Remove scales that have not been taken off. 
This is done by drawing a knife over fish, beginning at tail, and working 
towards head, occasionally wiping knife and scales from fish. Incline 
knife slightly towards you to prevent scales from flying. The largest 
number of scaies will be found on the fiank. Remove fins. Wipe thoroughly 
inside and out with cloth wrung out of cold salted water, removing any 
clotted blood which may be found adhering to backbone. 

Head and tail may or may not be removed, according to size of fish 
and manner of cooking. Smali fish are generally served whole. 


STEAMED FISH. 
Wipe fish steak with damp cloth. Place on plate in steamer, cover with 
cheesecloth and steam 10 minutes to the pound, and 10 minutes extra for 


large steaks, or until flesh separates from bone. Serve with Hollandaise 
or other fish sauce. % 


BAKED FISH. 
Clean fish; rub with sait, fill with stuffing, and sew the edges together. 
Cut gashes on each side across the fish, and put strips of salt pork into 
them. If oily fish is used this is not necessary, as fish is rich enough 
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without addition of pork. Wrap tail in greased paper, grease the fish 
sheet and place the fish on it, skewered in shape of letter S; put the sheet 
in the baking-pan with pieces of pork fat. Dredge with flour. Baste every 
ten minutes. Fish requires about 10 minutes to the pound and 10 
minutes extra. It is cooked when the flesh separates from the bone. 
Garnish with parsley and serve with Drawn Butter, Egg or other Fish 
Sauce. 


STUFFING. 
1 c. bread crumbs. 1 tsp. onion juice. 
i tsp. salt. 1 tsp. chopped parsley. 
4 tsp. pepper. 1 tsp. capers or chopped pickles. 
Cayenne. 2 tbsp. butter. 


Mix seasonings with crumbs and add to melted butter. Moisten with 
milk or an egg, if a moister stuffing is desired. 


BROILED FISH. 


Clean fish. To broil, remove head and tail; the backbone may also be 
removed. Fish may be split down the back before broiling. Very large 
fish are cut into slices for steaks. 


Rub butter over dry fish before broiling; oily fish require only salt and 
pepper. 

Grease the broiler, sear the flesh side first, and broil. Time for broiling 
cepends upon the thickness of the fish. When cooked the flesh separates 
from the bone. Season, garnish and serve. 


PLANKED FISH. 


Clean the fish and prepare as for broiling. Tack, skin side down, on 
a hardwood plank. The plank should be at least one inch’ thick. Rub 
fish with melted butter and season with salt and pepper. Place on grate 
in a hot oven and bake 25 minutes or until fish is done. Press hot mashed 
potatoes through a pastry tube, making border around edge of fish. Brown 
in a hot oven. Garnish with parsley and lemon. Send to table at once. 


To plank fish in a gas stove, place plank under broiler, as far from 
flame as possible; sear, reduce heat and cook slowly until done. Garnish 
and serve. 


FISH COOKED IN FAT. 


Large fish may be skinned, boned and cut into slices. Small fish may 
be cooked whole. 


Clean fish, dry, and season with salt and pepper; dip in cornmeal, flour 
or crumbs, egg and crumbs. Equal parts cornmeal and flour may be used. 
Sauté, or cook in deep fat. Drain, garnish and serve. 


FRIED SMELTS. 


To clean smelts make a slight opening under the gills and remove 
intestines. Rinse, dry and season with salt and pepper. Dip in flour, egg 
and crumbs and fry three to four minutes in deep fat. As soon as smelts 
are put into fat, remove to back of range that fish may not become too 
brown before they are cooked through. Drain, garnish with parsley and 
lemon and serve with Sauce Tartare. 


CREAMED FISH. 


Reheat 2 c. cold flaked fish in 141 c. rich white sauce. For luncheon dish, 
fill buttered shells, cover with buttered crumbs, and brown in quick oven. 
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CASSEROLE OF RICE AND FISH. 


2 ¢. cold fiaked fish. 1 tbsp. chopped parsley. 
4 c. bread crumbs. 2 tbsp. butter. 

Lets sale Ll egg. 

, tsp. pepper. 2 tbsp. milk. 

4 


tsp. onion juice. i tsp. lemon juice. 
4 c. cooked rice. 

Mix seasonings with crumbs and add to melted butter, then add fish, 
egg and milk mixed, and lemon juice. Line greased mould with rice, fill 
centre with fish mixture, cover with the remainder of the rice, cover 
tightly and steam 45 minutes. Turn on hot platter and serve with Parsley 
or Egg Sauce. 


FISH LOAF. 


2 ec. cold flaked fish. Seasonings to taste (salt, pepper, 
2 eggs. curry, anchovy or Worcestershire 
1 c. fine soft bread crumbs. Sauce). 


Add bread crumbs to fish, stir in eggs slightly beaten and seasonings. 
Place in greased mould, cover and steam 30 minutes. Serve with Egg or 
Hollandaise Sauce. 


FINNAN HADDIE. 


Lay in pan, put in oven and heat until skin can be easily removed. 
Remove skin. If too salty, parboil for a few minutes. Then place on hot 
platter, pour over a rich white sauce, or dressing of heated cream. 
Garnish with parsley. 


SCALLOPED OYSTERS. 


1 pt. oysters. Cayenne. 
Za tsp: salt. 2c. buttered crumbs. 
4 c. oyster juice. 

Strain the juice through a cloth. Pick over the oysters, removing 
pieces of shell, and clean by pouring cold water over them in a colander. 
Place the oysters in two layers, using 4 the amount of crumbs on the bottom 
of a buttered dish, + more in the middle, and the remaining 4 on top of the 
dish. Add liquid before top layer of crumbs. Bake in a moderate oven 
39 to 40 minutes. If baked in shells, 4 c. buttered crumbs should be used, 
and the oysters cut in half. Only 15 minutes will be required for baking 
in shells. 


FRICASSEED OYSTERS. 
tbsp. butter. 1 tsp. salt. 
tsp. pepper. Cayenne. 

; 1 pt. oysters. 

Place all the ingredients, except the oysters, in a chafing dish or sauce- 
pan. When hot add the oysters; cover and shake the pan occasionally. 
When the oysters are plump, drain and place them where they will keep 
hot. Add enough milk to the liquid in the pan to make 1 e. 


tw 


Tin 


SAUCE. 
2 tbsp. butter. 1 c. milk and oyster liquor. 
z tbsp. flour. 1 tsp. lemon juice. 


Yolks 2 eggs. 
Cook first three ingredients as White Sauce. Beat eggs until thick, 
add sauce and lemon juice; reheat oysters in sauce; serve on toast or 
wafers, in Canapés or Timbales. 
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OYSTER STEW. 


1 pt. oysters. Pepper. 

tpt. milks 2 tbsp. powdered biscuit or fine bread 
2 tbsp. butter. ’  erumbs. 

4 tsp. salt. 


Strain oyster juice through a cloth. Pick over oysters, removing 
pieces of shell, and clean by pouring cold water over them in a colander. 
Heat milk and crumbs in double boiler, adqd oyster juice. When hot add 
butter, oysters and seasonings. Cook until oysters are plump; serve ai 
once. 


CLAM PUREE. 


1 pt. clams. 1 tbsp. flour. 
14 tbsp. butter. Went. milk, 
Pepper. 


Prepare and clean clams as oysters. Cook until edges curl, remove 
siphons, and chop fine. Make a white sauce, add clams and # ec. strained 
clam juice. When hot serve at once. Worcestershire Sauce may be added. 


SAUCES FOR FISH AND MEAT 


STANDARD WHITE SAUCE. 


1 tbsp. butter. 4 tsp. salt. 
1 tbsp. flour. fC. erik. 

Melt butter, add flour and seasoning, stir well together, then add milk. 
Stir and cook until there is no taste of raw starch. 

In making white sauces, if butter and flour are combined in equal 
proportions, or if more butter than flour is used, milk may be added hot 
or cold all at once. If less butter than flour is used, milk must be added 
gradually, and mixture cooked smooth after each addition of milk. Less 
time is consumed in making if milk is heated. 

For a rich sauce use either twice as much butter, or cream instead of 
milk. 

For the thick sauce use twice as much flour. 

For a brown sauce use twice as much flour as for a white sauce. A 
brown sauce is made by using browned flour, or browning the flour and 
butter before adding liquid. 


BROWN GRAVY FOR ROAST MEATS. 


Leave 3 tbsp. fat in pan in which meat was roasted. Place on front 
of range, add 8 tbsp. flour, and stir until well browned; then add gradually 
13 c. boiling water, cook 5 minutes, season with salt and pepper, and strain. 


DRAWN BUTTER SAUCE. 


3 tbsp. butter. Pepper. 
2 tbsp. flour. 1 c. hot water. 
4 tsp. salt. 3 tbsp. vinegar or lemon juice. 


Make as a white sauce; when cooked add vinegar. For Parsley Sauce 
add 1 tbsp. chopped parsley. 


EGG SAUCE. 
To Drawn Butter Sauce add beaten yolk of 1 egg. 


CAPER SAUCE. 


Cmit vinegar or lemon juice from Drawn Butter Sauce and add 2 tbsp. 
capers (drained). Serve with boiled mutton. 
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4,0. 


TOMATO SAUCE. 


4 can of tomatoes. 2 sprays parsley. 

1 c. water. : 2 tbsp. butter. 

2 cloves. 2 tbsp. chopped onion. 
2 allspice berries. 4 tbsp. flour. 

2 pepper berries. 2 tsp. salt. 

1 tsp. mixed herbs. % tsp. pepper. 


Cook first seven ingredients 20 minutes. Brown onion in butter, add 
flour and seasonings, then tomatoes gradually. Cook until there is no 
taste of raw starch; strain. 


HOLLANDAISE SAUCE. 


4 c. butter. Cayenne. 
Yolks 2 eggs. 4 c. boiling water. 
% tsp. salt. 1 tbsp. lemon juice. 


Cream butter, add yolks of eggs and beat well; then add salt, cayenne 
and water; cook in a double boiler, stirring constantly, until the sauce 
thickens. Remove from fire, add lemon juice and serve at once. 


CUCUMBER SAUCE. 
To Hollandaise Sauce add 1 medium-sized cucumber cut in small cubes. 


SAUCE TARTARE., 


1 c. Mayonnaise Dressing. 4 tbsp. chopped pickles. 
1 tsp. fruit sugar. + tbsp. capers. 
4 tbsp. chopped olives. 4 tbsp. chopped parsley. 

Mix ingredients and beat thoroughly. If desired, } tsp. onion juice may 
be added. 

MINT SAUCE. 

4 ¢. finely chopped mint leaves. + c. vinegar. 
4 Cc. water. 2 tbsp. sugar. 

Mix vinegar, water and sugar, and stir until sugar is dissolved. Pour 
over mint and let stand on the back of the range 30 minutes. 


CUBAN SAUCE. 


1 tbsp. chopped ham. 4 tsp. salt. 
2 tbsp. butter. # @. stock. 
2 ¢bsp. flour. » c. tomato ketchup. 


vook ham in butter until well browned, add flour and salt, mix 
thoroughly, then add liquid and cook 10 minutes. 


BECHAMEL SAUCE. 
# c. white stock. 4 pepper berries. 


1 slice onion. 4+ ce. hot milk. 
1 slice carrot. 2 tbsp. butter. 
1 bay leaf. 2 tbsp. flour. 
Sprig of parsley. 4+ tsp. salt. 

: Pepper. 


Cook first six ingredients 20 minutes; strain (there should be 3 e«. 
stock), add milk. Make white sauce of milk mixture and remaining 
ingredients. 


HORSERADISH SAUCE. 


1 tbsp. butter. + ¢c. milk. 

1 tbsp. flour. 2 tbsp. grated horseradish. 
2 tsp. salt. 1 tsp. vinegar. 

Cayenne. 4 ¢@. cream (whipped). 


Make white sauce of first five ingredients, then slowly add horseradish 
and vinegar. Just before serving fold in whipped cream. 
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OYSTER SAUCE. 


4 pt. oysters. Pepper. 

2 tbsp. butter. Few gratings nutmeg. 

2 tbsp. flour. 3 c. milk or chicken stock. 
4 tsp. salt. 3 ¢c. oyster juice. 


Prepare oysters and cook in liquor until plump; drain and reserve 
the liquor (there should be $4 c¢.). Cut oysters in pieces. Make a white 
sauce of remaining ingredients, and just before serving add strained oyster 
juice and oysters. 


MUSHROOM SAUCE. 


2 tbsp. butter. Cayenne. 
1 tbsp. flour. 1 ec. chicken stock. 


4 tsp. salt. % c. mushrooms, ctx in, pieces. 
Prepare first five ingredients as white sauce, add mush heat and 


serve. 
If fresh mushrooms are used, clean and peel, but do not soak, and 
simmer in water until tender. 


MIXED MUSTARD. 


3 tbsp. mustard. 1 @. vinegar. 
i tbsp. sugar. % ce. water. 
1 egg. 1 tbsp. butter. 


Mix mustard, sugar and egg; stir until perfectly smooth, then grad- 
ually add vinegar and water. Cook until it thickens, stirring constantly. 
Remove from fire, add fat. This may be kept for several weéks. 


ENTREES 


GENERAL RULES FOR COOKING IN DEEP FAT. 


The fat used for cooking may be olive oil, cottonseed oil, beef drippings, 
lard, or a mixture of several fats. A good mixture is half lard and half 
suet. 

The food must be covered with crumbs and egg, or a batter, to keep it 
from absorbing fat. 

Place the articles to be cooked in fat deep enough to float them. 

Foods already cooked, or needing little cooking, require a higher tem- 
perature than batters. The temperature of the fat for oysters, croquettes, 
fish balls, ete., may be tested by browning a cube of bread in 40 seconds. 
For batters the bread should brown in 60 seconds. 

All the articles cooked should be drained on unglazed paper. 

When one quantity of food has been taken from the fat, it must be 
reheated and tested before adding a second amount. 

In the absence of a frying basket, a wire spoon may be used to remove 
the food from the fat. 

Fat which has been used for frying should be cooled and strained 
through cheese cloth; when cold cover. 

Fat used several times for frying should be clarified; when unfit for 
frying it should be made into soap. 


TO CLARIFY FAT. 


Coo! fat slightly, and clarify by cooking in it several slices of raw 
potato. When potato is browned to a crisp, cool and strain through 
cheese cloth. When cold cover. 
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TO RENDER FAT. 


Remove the tough, outside skin and lean parts from beef fat (cod fat 
or suet), or pork fat, and cut the fat into small pieces. Put it into a 
saucepan and cover with cold water. Place it on the stove uncovered, and 
when the water has nearly all-evaporated set the:kettle back and let the 
fat slowly cook out. When the ‘si is still, and the scraps’ of skin are 
shrivelled at the bottom of the kettle, strain the fat through a cloth and set 
away to cool. 


FRIED OYSTERS. 


Select large oysters, remove pieces of shell, wash and dry. Season 
with salt and pepper, roll in fine bread crumbs which have been dried, 
sifted and seasoned, dip in beaten egg and again in crumbs. The egg 
should have 1 tbsp. water or oyster juice added to it. Fry 1 minute, 
drain, garnish, and serve. 


POTATO CROQUETTES. 


2c. hot riced potatoes. + tsp. celery salt. 

2 tbsp. butter. Cayenne. 

= isp. salt. Onion juice. 

3 tsp. pepper. 1 tsp. chopped parsley. 
Yolk f1rege. 


Mix ingredients and beat thoroughly. Shape in cylinders, roll in 
crumbs, egg and crumbs, and fry in deep fat. Drain, garnish and serve. 


POTATO APPLES. 


2 c. hot riced potatoes. Cayenne. 

4 c. grated cheese. Few gratings nutmeg. 
2 tbsp. butter. 2 tbsp. milk. 

+ tsp. salt. Yolks 2 eggs. 


Mix potatoes, cheese and buiter and beat until smooth; add seasonings, 
milk and eggs. Shape as small apples, roll in crumbs, egg, and crumbs; 
make dents for stem and blossom end of apple; fry in deep fat. Drain, 
garnish and serve. 


RICE CROQUETTES. 


2 ce. cold cooked rice. % tsp. salt. 

2- or 3 tbsp. milk. Pepper. 

1 egg. Cayenne. 

2 tbsp. butter. 2 tbsp. chopped parsley. 


Warm the rice in a double boiler, with enough of the milk to soften it. 
Add the beaten egg, butter and seasoning. Cook until the egg thickens. 
Spread the mixture on a shallow plate to cool, then shape into rolls. Roll 
in bread crumbs, which have been seasoned with salt and pepper, in beaten 
egg, and crumbs again. Fry in deep fat; garnish and serve. 

For Sweet Rice Croquettes, omit seasonings from above recipe and 
add 4 c. sugar and # tsp. nutmeg. A cube of jelly may be moulded in the 
centre. Serve with a sauce. 


CHICKEN CROQUETTES. 


2 c. chopped chicken. 3 tbsp. chopped parsley. 
Onion juice. 1 tsp. lemon juice. 
+ tsp. salt. 


Add seasonings to meat. 
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SAUCE. 


2 tbsp. butter. 4 tsp. pepper. 
4 tbsp. flour. + tsp. celery salt. 
4 tsp. salt. Cayenne. 


1c. milk. 

Cook as a white sauce and add to seasoned meat. Cool as in making 
Rice Croquettes; shape in pyramids or cylinders, roll in crumbs, egg and 
crumbs, and fry in deep fat. Drain, garnish and serve. Veal may be used 
instead of chicken. 


LOBSTER CUTLETS. 


2 c. chopped lobster meat. Few gratings nutmeg. 

+ tsp. salt. 1 tsp. lemon juice. 

Cayenne. 1 tsp. chopped parsley. 
SAUCE. 

2 tbsp. butter. . + tsp. salt. 

4 tbsp. flour. 1c. milk. 


Mix seasonings with meat, make White Sauce and add the meat. 
Spread mixture on a plate to cool, then shape in the form of cutlets. Dip 
in crumbs, egg and crumbs, and fry in deep fat; drain. Insert a small 
lobster claw in the end of each cutlet; garnish and serve with Sauce 
Tartare. 


CHICKEN CUTLETS. 


2 tbsp. butter. 3 tsp. onion juice. 

4 tbsp. flour. 1 c. chicken stock or milk. 
+ tsp. salt. Yolks of 2 eggs. 

Pepper. 2 c. chopped chicken. 

Few gratings nutmeg. 4 ce. mushrooms, cut fine. 


Make a white sauce, add yolks of eggs and cook a moment; remove 
from fire, add chicken and mushrooms. Cool as Lobster Cutlets, then 
shape into cutlets, dip in crumbs, egg and crumbs, and fry in deep fat; 
drain. Insert a 2-inch piece of macaroni in the small end of each cutlet, 
garnish, and serve with Mushroom or Oyster Sauce. One-fourth cup 
oysters cooked, drained and cut fine may be used instead of the mush- 
rooms. 


FISH BALLS. 
1c. salt codfish. 1 egg. 
% c. potatoes. x tbsp. butter. 
% tsp. pepper. 

Wash the fish and break in small pieces; wash and pare the potatoes 
and cut in pieces. Cook the fish and potatoes together in boiling water 
until the potatoes are soft, drain and shake over the fire until dry; mash 
thoroughly, add the beaten egg, butter and pepper, add more salt if needed, 
and beat until light. Take up the mixture by spoonfuls, mould slightly. 
Fry 1 minute, or until brown. 


BANANA FRITTERS. 


4 bananas. 4 tsp. salt. 

Fruit sugar. 4c. milk. 

1 tbsp. lemon juice. 1 egg. 

+ c. flour. i tsp. butter (melted). 


Remove skins from bananas, scrape and cut in quarters. Sprinkle 
with sugar and lemon juice, cover and let stand 20 minutes. 

For batter:—Mix and sift salt and flour, add milk and well-beaten yolk 
of egg, then melted butter. Beat thoroughly and fold in white of egg 
beaten until stiff. 


Drain bananas, dip in batter and fry in deep fat. Drain, sprinkle with 
fruit sugar and serve. 
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SWEDISH 'TIMBALES. 


z ¢; uOUr, $c. milk. 
3 tsp. salt. l egg. 
3 tsp. sugar. 1 tsp. olive oil. 


Mix and sift dry ingredients. Add the milk and beaten egg gradually, 
then the oil; mix thoroughly. Put the mixture into a cup. Heat the 
timbale iron in fat hot enough for batters; the fat should be deep enough 
to cover the iron. Wipe fat from the hot iron, then dip it three-fourths 
into the batter and then into hot fat. Cook untii a delicate brown, remove 
from iron and drain. Garnish by dipping the edges into beaten white of 
egg and then in finely chopped parsley. Fill with creamed sweetbreads, 
oysters or chicken. 


SWEETBREAD PATTIES. 


1 pair sweetbreads. Pepper. 

2 tbsp. butter. Cayenne. 

2 tbsp. flour. LGeeriGhwmilic 

qz tsp. salt. % c. mushrooms, cut in pieces. 


Sweetbreads spoil quickly. 

To prepare:—Remove from the paper at once and soak in cold water 
30 minutes. Drain, put into boiling water, to which has been added 5 
tbsp. vinegar and 3 tsp. salt, and simmer 20 minutes; drain again, then 
plunge in cold water. Remove the tubes and membrane from sweetbreads 
and cut into small pieces. Make White Sauce, add the sweetbreads and 
mushrooms, and when hot serve in Swedish Timbales or Patty Shells. 
If desired the mushrooms may be omitted. 


SWEETBREAD CREAM. 


1 pair sweetbreads. Pepper. 

4 c. crumbs. Cayenne. 

1 tbsp. cream or more. 1 tsp. lemon juice. 
; tsp. salt. 2 eggs. 


Prepare sweetbreads, cut fine, add bread crumbs, cream, seasonings 
and beaten yolks of eggs, then fold in whites of eggs beaten stiff. Turn 
into a buttered mould, cover with greased paper and steam slowly 40 to 
50 minutes. Unmould, garnish, and serve with Béchamel Sauce. 1 ec. 
chicken may be substituted for sweetbreads. 


CREAMED CHICKEN. 


-1 ec. cooked chicken. 1 c. Standard White Sauce. 
z ¢c. almonds. Yolk 1 egg. 


Blanch and chop almonds and add with the chicken cut in small pieces 
to the sauce, heat, and just before serving add yolk of egg; cook a moment 
and serve in Swedish Timbales or bread canapés. - 


STUFFED PEPPERS. 


6 medium sized green peppers. + tsp. onion juice. 

2 tbsp. butter. 1G. .richomil i: 

2 tbsp. flour. 13. c. cooked veal or chicken (chopped). 
+ tsp. salt. 4 c. buttered crumbs. 


Cut the tops from the peppers; remove the seeds and tongue. Cut 
thin slices from thé bottom so that they will stand. Make a white sauce 
of butter, flour, salt, onion and milk; add the meat and fill the peppers 
with the mixture, cover with buttered crumbs. Place the peppers in a 
baking pan and cover the bottom with boiling water. Bake in a moderate 
oven 30 minutes. Onions may be parboiled for 10 minutes, centres 
removed and finished as Stuffed Peppers. 
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ASPIC JELLY. 


4 c carrot. 3 tbsp. vinegar. 

+ c. onion. 3 tbsp. lemon juice. 

2 sprigs parsley. Rind 4 lemon. 

1 tsp. dried celery leaves. 5 c. white stock. 

1 tsp. mixed sweet herbs. 2 tsp. salt. 

1 bay leaf. Cayenne. 

2 tbsp. butter. White 1 egg and egg shells. 
4 cloves. 1 oz. gelatine. 

1 tsp. pepper berries. 1 c. cold water. 


Cook first six ingredients in butter 5 minutes, do not brown them, add 
cloves, pepper berries, vinegar, lemon juice and rind, and stock. Simmer 
1 hour, strain, add salt and cayenne to taste; cool. Remove fat, add white 
of egg slightly beaten and crushed shells; mix thoroughly. Heat gradually 
to boiling point, stirring all the time; boil 5 minutes. Remove to back 
of range, add 4 c. cold water, let stand 5 minutes, then strain through 
cotton placed over a strainer. Soften gelatine in the cold water, reheat 
cleared liquid and pour over softened gelatine. Strain and it is ready 
for use. 


TONGUE MOULDED IN ASPIC JELLY. 


1 qt. Aspic Jelly. Boiled Tongue. 
5 hard cooked eggs. Lettuce. 
Mayonnaise Dressing. 

Chill a charlotte mould by placing it in ice water; moisten. Pour ina 
little jelly and turn mould around until the surface is lightly coated, then 
decorate the bottom and sides of the mould with egg cut in fancy shapes. 
Pour a little jelly over each piece to hold them in place. When the decora- 
tion is firmly set, pour in jelly to the depth of 4 inch; when nearly firm 
arrange slices of cold boiled tongue on it in a circle, one piece overlapping 
another. Add a few tablespoons jelly to set the tongue. When set, pour 
in more jelly, and when nearly firm arrange another circle of slices of 
tongue. Continue in this way until the mould is filled. Chill, unmould 
on a bed of lettuce leaves and garnish with cubes of Aspic Jelly and stars 
of Mayonnaise Dressing. 


SALADS 


GENERAL RULES. 


Wash leaves of plants to be used in salads; stand in cold water an hour 
before using, then dry by placing leaves in, or between, towels, and shake 
gently. Leaves should be fresh and crisp. 


COLD SLAW. 


Freshen cabbage, shred fine, dry in towel; serve with Boiled Dressing. 


CRESS OR LETTUCE SALAD. 


Marinate, if desired, and serve with or without slices of hard cooked 
egg and Mayonnaise or Boiled Dressing. 


TOMATO SALAD. 


Peel small tomatoes, remove hard parts at stem. Cut each nearly 
through in eighths, place on lettuce leaf, press open and drop in 1 tbsp. 
Mayonnaise Dressing; or slice larger tomatoes and place dressing on 
slices. 
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POTATO SALAD. 


Cut cooked potatoes in small cubes and season with salt and pepper. 
Add onion and celery seed or salt if desired. Dress with French or Boiied 
Dressing. Place in salad dish, garnish with yolks and whites of hard 
cooked eggs pressed through a ricer, finely chopped beets and parsley. 


WALDORF SALAD. 


Mix equal parts of celery and tart apples, cut in small pieces, with 
Cream Dressing. Garnish with celery tips. Walnuts may be used with 
apples or celery, or with apples and celery. Salad may be served in apple 
cups. 


CHICKEN SALAD. 


Cut cold boiled or roast chicken in $ inch cubes, and marinate with 
French Dressing. Just before serving add an equal quantity of celery cut 
in small pieces; mix with Cream or Mayonnaise Dressing No. 1 or No. 2. 
Garnish with lettuce or celery tips and capers, and yolks of hard cooked 


OYSTER SALAD. 


Clean select oysters. Plunge into boiling water, drain, cool, and mari- 
nate with French Dressing. Arrange endive or lettuce convenient for 
serving, piling higher in the centre. Place two oysters in each division 
and over them drop a spoonful of Mayonnaise Dressing; or on the lettuce 
leaf spread 2 tbsp. dressed celery, add two oysters and 1 tsp. Mayonnaise 
Dressing. 


LOBSTER SALAD. 


To insure the meat being strictly fresh, buy the lobsters alive. They 
should be lively. Small ones, heavy in proportion to their size, are the 
best. When bought cooked, test by straightening the tail, and if it 
springs back quickly, the lobster was alive (as it should have been) when 
put on to boil. 


To boil: —Take lobster by the back and plunge it head first into a large 
kettle of rapidly boiling water. Cook 20 to 30 minutes, according to the 
size, then place in cold water. If cooked too long the meat will be tough. 

To dress a lobster—Remove from water, break off the claws and the 
tail from the body. Loosen the meat in the tail by pressing the sides 
rogether, then cut through the bony membrane, on the under side, with a 
pair of scissors, and take out the meat in one piece. Separate the tail meat 
through the crease and remove the small intestinal vein which runs its 
entire length. This vein can always be seen, but varies in color from 
almost black to pink or white. Separate the body from the shell, leaving 
the stomach or “lady” in the shell. The coral should be saved, and the 
green substance or liver may be used. Pull off the gills found on the sides 
of the body, break the body through the middle lengthwise and remove 
the bits of meat found between the bones. The gills, stomach and intes- 
tinal vein are not edible. Disjoint the large claws and remove the meat 
whole if possible. If shells are hard, break carefully on under side with a 
hammer. Take meat from small claws with a wooden skewer. Scrub 
shell and claws, dry and save for the serving of the salad. 

Lobster meat should not be kept more than 18 hours after cooking. 


Cut lobster meat in } inch cubes and marinate with French Dressing. 
Just before serving add an equal quantity of celery cut in small pieces. 
Mix with Mayonnaise or Cream Dressing. Arrange shell and claws on a 
bed of lettuce and fill the shell with the salad. Rub coral through a 
strainer and sprinkle over the salad. 
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TOMATO JELLY SALAD. 


2 oz. gelatine. 4 tsp. dried celery leaves. 
4 c. cold water. 4 cloves. 

24 c. tomatoes. 4 pepper berries. 

1 bay leaf. 1 tsp. sugar. 

1 slice onion. 15 tsp. salt. 


2 tsp. lemon juice. 

Soften gelatine in cold water. Cook the next seven ingredients 20 
minutes (there should be 2 c. stock). Add salt and lemon juice, press 
through a strainer and pour over softened gelatine. When dissolved, 
strain through coarse strainer into moistened custard cups; chill. Unmould 
on lettuce leaves and stick a clove in each mould. Serve with Mayonnaise 
or Boiled Dressing. 


FRUIT SALAD (SWEET). 


1 c. shredded pineapple. 1 banana. 
1 orange. 1 c. strawberries. 


Cut a slice from the top of a large ripe pineapple. Carefully remove 
pulp from shell, leaving it to be used as a bowl from which to serve the 
salad. Shred the pineapple. Peel orange—removing as much of the 
white portion as possible—carefully remove the pulp in lengthwise sec- 
tions, remove seeds. Peel banana, scrape, and cut in small cubes. Wash 
and hull strawberries; save the largest and best for garnishing. Toss the 
fruit together with the Sweet Salad Dressing; chill. Refill shell with 
salad. Garnish with pineapple leaves and berries. 


SALAD DRESSINGS 


FRENCH DRESSING. 
tsp. salt. 4 tbsp. vinegar. 
tsp. pepper. 4 tbsp. olive oil. 


Mix ingredients and stir until well blended or put into a bottle and 
shake well before using. 


AIK ti 


MAYONNAISE DRESSING NO. 1. 


1 tsp. mustard. 1 ec. olive oil. 
3 tsp. salt. 2 tbsp. vinegar, or 
Cayenne. 2 tbsp. lemon juice. 7% 


Yolks of 2 eggs. 


Mix the mustard, salt and cayenne; when well Tolended add the 
unbeaten yolks and beat well with a wooden spoon.” Add a few drops of 
oil and stir steadily. Repeat until one-half the oil has been used, then 
add vinegar or lemon juice alternately until all has been used. If the 
vinegar is very acid it should be diluted with water, It is a thick dress- 
ing and should not be put upon the meat until ready to serve. Marinate 
first with French Dressing, allowing sufficient time to season thoroughly. 
The Mayonnaise may be served separately. If the dressing curdles, take 
the yolk of an egg and add gradually the dressing to it, or try to whip 
smooth with Dover beater. Beaten whites of eggs may be added before 
serving. 


MAYONNAISE DRESSING NO. 2. 
Instead of whipped cream, add gradually 4 c. olive oil to Cream Dress- 
ing. 
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CREAM DRESSING. 


Yolks of 2 eggs. 3 tsp. salt. 

2 tbsp. vinegar. Cayenne. 

1 tbsp. sugar. Pepper. 

2 tbsp. butter. 1 tsp. mustard. 


1 c. cream whipped until thick. 


Beat eggs, add vinegar slowly, sugar, butter and seasonings; cook in a 
double boiler until thick and smooth; cool. Beat in whipped cream just 
before serving. . 


BOILED DRESSING. 


4 tsp. salt. 1 egg, or yolks of 2 eggs. 
1 tsp. mustard. 1 tbsp. butter. 

Cayenne. 4 c. hot water. 

1 tbsp sugar. + @. vinegar. 


14 tbsp. flour. 
Mix dry ingredients, add eggs slightly beaten, butter, water, and 
vinegar slowly. Cook over boiling water until mixture thickens; strain, 
and cool. If desired dressing may be thinned with cream. 


OIL DRESSING. 


Yolks of 4 hard cooked eggs. Few grains Cayenne. 
3 tbsp. sugar. 4 tbsp. oil. 

% tsp. mustard. 4 tbsp. vinegar. 

+ tsp. salt. White of 1 egg. 


Rub eggs until smooth, add dry ingredients, then gradually oil and 
vinegar. Stir in lightly white of egg beaten until stiff. 


UNCOOKED SALAD DRESSING. 


Yolk of 1 egg. Pepper. 
1 tsp. mustard. 4 ¢. vinegar. 
4 tsp. salt. 4 c. cream. 


Beat yolk, add mustard, salt, pepper, vinegar, and, lastly, the cream. 
Mix just before serving. Sour cream may be used. 


SWEET SALAD DRESSING. 
c. sugar. Thin shaving lemon rind. 
c. water. Yolks 2 eggs. 
3 tbsp. lemon juice. 


Make a syrup by boiling water, sugar and lemon rind 3 minutes. Add 
yolks of eggs and cook as a soft custard; add lemon juice; strain and cool. 


Hah bole 


PASTRY 


GENERAL RULES. 


All of the materials must be cold. 

Pastry flour should be used. 

The following fats may be used either alone or in combinations of two 
butter, butterine, lard, beef drippings. The fat should not be cut very 
fine if a flaky crust is desired. Baking powder is sometimes used. 

The dough should be mixed with a knife and not touched with the 
hand. In rolling very little flour should be used on the board. The dough 
is rolled § inch thick, and baked until brown. 

All pies made with fresh fruit are better without an under crust, and 
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cooked tin a deep, earthenware plate. Fill the plate very full. If sugar 
is used with fruit pies, part of it may be placed on the bottom of the pie 
plate. Meat and oyster pies should also be made without-an under crust. 
The crust should be cut in several places to allow the steam to escape. 

If an under crust is used, this crust should be baked on the outside 
of a tin plate, then filled. In this case the crust must be pricked all over 
with a fork so that it may keep its shape. 

If two crusts are used the lower one should be brushed over with white 
of egg and moistened around the edge with cold water. A half-inch strip 
of paste should be placed around the edge of the under crust. This strip 
should also be moistened, and the upper crust placed over the pie and 
pressed slightly around the edge. 

The paste may be made the day before it is used, then covered and 
placed near ice. It rolls more easily if chilled after it is mixed. 


PLAIN PASTRY. 
13 c. pastry flour. 4 ¢.. fat. 
7 tsp. salt. Cold water. 


Sift flour and salt. Cut in one-half the fat, and add cold water to make 
a stiff dough. Roll in a thin sheet, and spread remaining fat on one-half 
the dough. Fold, pat and roll out; repeat. This amount is sufficient for 
two shells. 

APPLE PIE. 

Wipe, quarter, core, pare and slice tart apples. Pack into a buttered 
granite or earthenware plate. Vary the amount of sugar according to the 
acidity of the apples, using 2 tbsp. or more for an apple. If the apples 
are not juicy, add from #4 tbsp. to 1 tbsp. water, according to the size of 
the apples. 

The apples may be flavored with lemon juice, cinnamon or nutmeg, 
and should be covered with bits of butter. 

Bake in a moderate oven until the apples:are soft and the crust is 
brown. 

Apple Sauce may be used on a baked crust. 


LEMON PIE. 
2c. flour. Yolks of 2 eggs. 
1 ce. sugar. 1 tsp. butter. 
1 c. boiling water. 4 tbsp. lemon juice. 


Grated rind of 1 lemon. 


Mix the sugar and flour together and add the boiling water. Cook 
about 15 minutes or until very thick, stirring frequently. Beat yolks 
of eggs until light. Add the mixture to the egg, add butter and cook until 
the egg thickens. Remove from heat, add lemon juice and rind; when 
mixture has cooled a little place in a baked crust. Cover with a meringue 
made of whites of eggs and 2 tbsp. icing sugar, and bake until delicate 
brown. 


CUSTARD PIE. 


2 eggs. + Cc. Sugar. 
zc milk. Salt. 
Flavoring. 


Mix ingredients as for Steamed or Baked Custard. Fill uncooked crust 
with mixture and bake in a slow oven. 


CHOCOLATE PIE. 
3 tbsp. cornstarch or 4 c. flour. 1 oz. chocolate. 
1 c. sugar. Yolks of 3 eggs. © 
13 c. hot milk. Whites of 2 eggs. 


Mix sugar, cornstarch, chocolate and hot milk and cook over hot water 
45 minutes. Add yolks of eggs and cook a few minutes longer. Fill baked 
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crust with mixture, cover with meringue made of beaten whites and 2 
tbsp. icing sugar and brown in the oven. 


RAISIN AND RHUBARB PIE. 


1 ec. rhubarb. 1 c. sugar. 
1 c. raisins. 1 lemon (juice and rind). 
1 egg. 


Chop finely peeled rhubarb and seeded raisins; add sugar, juice and 
grated rind of lemon, and well beaten egg. Bake in two crusts. 


PRUNE PIE. 
$ lb. prunes. 1 tbsp. lemon juice. 
’ c. Sugar (scant). 14 tsp. butter. 

1 tbsp. flour. 


Wash prunes and soak in cold water to cover. Cook in this water until 
soft. Remove stones, cut in quarters, and mix with sugar and lemon juice. 
Reduce prune water to 14 tbsp. Line pie plate with paste, fill with prunes, 
pour over the liquid, dot over with butter and dredge with flour. Bake 
with an upper crust. 


PUFF PASTE. 


1 lb. sifted flour. 1 tsp. sugar. 
1 1b. butter. White 1 egg. 
1 tsp. salt. 1 c. or more cold water. 


Rinse a large bowl with boiling water, then fill with cold water and 
allow it to stand until cold. When cold, pour out the water and nearly 
fill with fresh cold water. Wash the hands in cold water, but do not wipe 
them. Wash the butter by working it with the hands under the water until 
it becomes soft and pliable, then pat to free from water. Reserve 2 tbsp. 
and form remainder into a cake; place on a plate and set on the ice to 
chill. Put the flour on a large platter, make a depression in the centre, 
and in it put reserved butter, salt, sugar and egg. Work to a paste with 
the tips of the fingers, add cold water slowly, and gradually work in the 
flour, mixing to a soft dough; knead until smooth and elastic. Roll into 
a rectangular sheet, cut chilled butter into small pieces and place on lower 
half of paste. Dredge well with flour and fold upper half of paste over 
the lower; press edges together, pat and roll into a long sheet, 3 inch 
thick. Fold in the sides and then the ends to the centre; turn paste half- 
way round, then pat and roll as before. Repeat until it has been rolled 
and folded six times. (If paste sticks to board it must be chilled between 
rollings.) Chill, shape as desired and chill thoroughly again before baking. 
The paste should be ice-cold» when put into the oven. The oven should 
be hot. If too hot, the paste will begin to brown before it has. puffed. 
When paste has puffed, decrease ithe heat of the oven, and slip inverted 
~ pan under baking sheet to prevent paste from burning. 


PATTY SHELLS. 


Ro.\ puff paste 4 inch thick. Cut into rounds with a large biscuit 
cutter. Remove the centres from one-half of the rounds with a small 
cutter. Slightly moisten the large rounds near the edges with cold water 
and fit a ring on each, pressing lightly to make it adhere. Chill until 
paste is stiff. Place on baking sheet covered with two thicknesses of 
paper and bake in a hot oven 25 minutes. _They should rise to their full 
height and begin to brown in 12 or 15 minutes. When the shells are 
baked, remove,the soft paste inside and fill with creamed oysters, chicken 
or sweetbreads. 

The small rounds cut from the rings may be baked and used as patty 
covers. 
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CONDES. 
Puff paste. 2 c. fruit sugar. 
White 1 egg. 1 oz. almonds. 

Roll puff paste 2 inch thick. Cut in strips 34 inches long and 1 inch 
wide; chill. Place on a baking sheet covered with paper and bake in a hot 
oven 15 minutes. Blanch and chop the almonds. Beat the white of egg 
until stiff, add the sugar gradually, then almonds. When paste comes 
from the oven, spread strips with the mixture to within one-fourth inch 
of the edge; sprinkle with fruit sugar and brown slightly in a hot oven. 


TARTS. 


Roll puff paste 4 inch thick and cut in 3-inch squares. Moisten the 
corners of each and fold in toward the centre; press lightly,.then chill. 
Place on baking sheet covered with paper and bake in a hot oven 15 to 
20 minutes. When cold, press down the centres and fill with jelly or jam. 


CREAM ROLLS. 


Roll puff paste in a long sheet 4 inch thick. Cut in strips 1 inch wide 
and 16 inches long. Roll the strips around the forms, having the edges 
overlap; chill. Bake in a hot oven until well puffed and slightly browned. 
Remove from the oven and brush over with white of egg slightly beaten 
and diluted with 1 tsp. cold water; sprinkle with fruit sugar. Return to 
the oven and brown. Slip paste from forms and when cold fill with 
whipped cream sweetened and flavored. 


DESSERTS 
FRUIT PUDDING. 


$ c. flour. 4 c. raisins seeded and cut in pieces. 
3 tsp. baking powder. % c. currants. 
4 tsp. salt. zc. milk. 
3 tsp. nutmeg. 3 tbsp. molasses. 
3 ¢c. finely chopped suet. 


Mix and sift dry ingredients, add suet and fruit; mix well and add milk 
and molasses mixed. Turn into a greased mould, cover tightly, and steam . 
3 hours. If cooked in individual moulds, steam 14 hours. 


& 
SUET PUDDING. 
 c. finely chopped suet. 


13 c. flour. 3 
3 tsp. soda. 2 c. raisins seeded and cut in 
4 tsp. salt. pieces. 4 
4 tsp. mixed spice. % ce. thick sour milk. 
+ c. molasses. 
Mix and steam as Fruit Pudding. ° 
CARROT PUDDING. 
1 c. flour. + @. raisins seeded and cut in 
2 tsp. soda. pieces. 
+ tsp. salt. | 3 ¢c. currants. 
2 ¢c. sugar. lef * c. grated potatoes. 
3 c. finely chopped suet. 2 &. grated carrots. 


Mix and sift dry ingredients, add° suét and fruit; mix well. Add 
vegetables and stir until well blended. Steam as Fruit Pudding. 
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FIG PUDDING. 


2 ec. bread crumbs. 1 ec. brown sugar. 

14 tsp. baking powder. 2 c. finely chopped suet. 

2 tsp. salt. 4 lb. figs cut fine, not chopped. 
3 tsp. cinnamon. sc. milk. 

4 tsp. nutmeg. 2 eggs. 


Mix in the order given. Steam as Fruit Pudding. 


: GRAHAM PUDDING. 
is ce. Graham flour. 


+ ¢@ milk. 
% tsp. soda. z C. molasses. 
% tsp. salt. 1 egg. 
1 c. raisins. + e. butter (melted). 


Mix and sift dry ingredients, and add remaining ingredients in the 
order given. Steam as Fruit Pudding. 


DATE PUDDING. 


1} ce. flour. _ tsp. nutmeg. 

4 tsp. soda. + lb. dates stoned and cut in pieces. 
+ tsp. salt. + c. miik. 

4 tsp. cinnamon. 4 @. molasses. 

% tsp. cloves. 3 tbsp. butter (melted). 


Mix and steam as Graham Pudding. 


PLUM PUDDING. 


1c. hot milk. 1 tbsp. cinnamon. 

4 lb. stale bread crumbs. + tsp. allspice. 

3 lb. brown sugar. 4 lb. suet (chopped). 
+ tsp. salt. 1 lb. raisins. 

8 eggs. 1 lb. currants. 

4+ lb. flour. 4 lb. orange peel. 

a 


tsp. nutmeg. lb. citron peel. 


Soak bread crumbs in milk; when cool add sugar, salt and beaten eggs. 
Sift flour with spices, add suet and fruit; mix well and combine with first 
mixture. Turn into a greased mould, cover tightly and steam 6 hours. 
The day it is to be served re-steam in mould 2 hours or longer. Serve 
with Foamy Sauce or Lemon Sauce No. 2. 


COTTAGE PUDDING. 


ra 


% cup butter. am 4c. milk. 

I*c.sugar: me 12 c. flour. 

1 egg. 5 tsp. baking powder. 
+ tsp. salt. 


Mix as Plain Cake; turn into buttered pan, and bake in moderate 
oven 35 minutes. For individual puddings bake in muffin pans 25 minutes. 


To vary this pudding, place sliced apples, stewed prunes or cooked figs 
in the bottom of the dish, and pour batter over. 


APPLE CAKE. 


13 c. flour. 1 egg. 

3 tsp. baking powder. 2c, milk, 

1 tsp. salt. 2 apples. 

3 tbsp. butter. 2 tbsp. fruit sugar. 


+ tsp. cinnamon. 
Mix and sift dry ingredients, cut in the butter, and add the egg and 
milk mixed. Spread in a buttered pan. Wipe, quarter, core and pare 
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apples; cut into eighths; lay on top of dough, pressing sharp edge in. 
Sprinkle mixed cinnamon and sugar over apple. Bake in a moderate oven. 


STEAMED APPLE PUDDING. 


4 to 6 sour apples. 2 tsp. baking powder. 
Sugar. + tsp. salt. 
ives our: 2 tbsp. butter. 

4 ec. milk. 


Wipe, quarter, core, pare and slice apples. Place in buttered baking 
dish; sprinkle with sugar, and steam until nearly tender. Mix remaining 
ingredients as Tea Biscuit; pour over apples, cover and steam 15 to 20 
minutes longer. Turn on a hot plate—apples will be on top. Serve with 
sugar and cream or a sauce. 


FRUIT ROLY POLY. 


Make Tea Biscuit recipe, using twice as much fat. Roll + inch thick, 
spread-with 1 c. grape jam or other fruit. Roll, place on a plate dredged 
with flour, cover with a cloth and steam 45 minutes. Serve with sugar 
and cream or a sauce. 


SCALLOPED APPLES. 


3 c. apples (chopped). 2 tbsp. lemon juice. 

4 c. sugar. Grated lemon rind. 

3 tsp. cinnamon. 2 ¢c. buttered crumbs. 
3 tsp. nutmeg. 4 ¢c. water. 


Place the apples in two layers, using + the amount of crumbs on the 
bottom of a buttered baking dish, 4 more in the middle and remaining 4 on 
top of the dish. Mixed seasonings should be sprinkled over the apples. 
Add liquid before top layer of crumbs. 


APPLE TAPIOCA. 


# @. pearl tapioca. 6 or 7 sour apples. 
4c. boiling water. Whole cloves. 
xs tsp. salt. 3 c. sugar. 


Soak the tapioca over night or several hours in enough cold water to 
cover; drain, add boiling water and salt; cook in a double boiler until 
transparent. Wipe, core and pare apples, stick 2 or more cloves in each, 
place in buttered pudding dish and fill centres with sugar. Pour tapioca 


over apples, and b in a moderate oven until apples are soft. Serve 
with sugar and cream. Sago may be used instead of tapioca. 
RICK PUDDIL 
4 c. rice. = ci S 
+ tsp. salt. Nutmeg: 
3c. milk. 


Wash rice, and boil in water for 10 minutes; drain, and add remaining 
ingredients. Pour into buttered pudding dish, place in a pan of hot water 
and bake one hour in a moderate oven. Stir frequently until pudding is 
nearly cooked, then brown slightly. 


JUNKET. 
Pept: milk. s tbsp. liquid rennet, or 
1 tbsp. sugar. + tablet dissolved in 4 tbsp. water. 


Heat the milk until lukewarm, add the sugar and stir until it is dis- 
solved; add the rennet, stir, pour into a glass dish, sprinkle with cinnamon 
or nutmeg, let stand in a warm place until firm, then put in refrigerator; 
serve with cream, or with cream and preserved fruit. 

If milk becomes too hot, cool to lukewarm temperature before adding 
dissolved rennet. 
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RULES FOR CUSTARDS. 


The eggs should be thoroughly mixed, but not beaten light, the sugar 
and salt added to these and then the hot milk slowly. Custards must be 
cooked over a moderate heat; if a custard curdles, beat smooth with 
Dover beater. Custards should always be strained. 


STEAMED OR BAKED CUSTARDS. 


1 pt. milk. 4.c. Sugar. 
2 €S2s, 4 tsp. salt. 
+ tbsp. caramel, or 1-16 tsp. nutmeg. 

Prepare according to the rule, strain into cups and steam until firm 
over gently boiling water; or place cups in pan of hot water and bake in 
moderate oven until firm. If steamed or baked in large amount, use 
3 eggs to 1 pt. milk. 

+ OZ. unsweetened chocolate may be melted and mixed with the milk for 
chocolate custards. 


CUSTARD SAUCE. 


1 c. milk. & c. Sugar. 
Yolk of 1 egg. Salt. 
4+ tsp. vanilla. 

Prepare according to the rule and cook in a double boiler, stirring 
constantly until it thickens; strain, and when cool, flavor. For Lemon 
Custard Sauce, cook thin shavings of rind from 4 lemon with milk. It is 
removed when custard is strained. 


FLOATING ISLAND. 


1 pt. milk. 4c. sugar. 
Yolks of 4 eggs. Salt. 
+ tsp. vanilla. 
Cook in the same manner as Custard Sauce. Beat whites of eggs until 
stiff, add 4 tbsp. icing sugar gradually, beating all the time, then add ¢ tsp. 
vanilla; drop in large spoonfuls on the custard. 


ORANGE CUSTARD. em 


1 pt. milk. Salt. 
Yolks 4 eggs. $ tsp. vanilla. 
+ ¢c. sugar. . 4 sweet oranges. 
Prepare first five ingredients as Custard Sauce. Peel oranges, removing 


as much of the white portion as possible—carefully remove pulp in length- 
wise sections, remove seeds. Place sections of oranges in glass dish, pour 
custard over them and cover with Meringue. 


TAPIOCA CUSTARD PUDDING. 


2 ec. pearl tapioca. % Cc. Sugar. 
14 c. milk. 4 tsp. salt. 
2 eggs. + tsp. vanilla. 


Soak the tapioca in enough cold ‘water to cover until it absorbs the water, 
add the milk and cook in double boiler until tapioca is soft and trans- 
parent; add the yolks of eggs, sugar and salt, cook 3 minutes, remove 
from the fire; add the beaten whites and flavoring, and when cold serve 
with sugar and cream. For Rice Custard use rice instead of tapioca. Left- 
over rice may be used. 
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BREAD PUDDING. 


1 e. stale bread crumbs. 1-6 c. sugar. 
2 c. scalded milk. $ tsp. salt. 
1 egg. 2 ‘tbsp. butter (melted). 


x tsp. vanilla. 
Soak crumbs in milk until soft. Beat egg, add sugar and salt, and 
combine mixtures; add butter and vanilla. Turn into a buttered pudding 
dish, place in a pan of hot water, and bake in a moderate oven 1 hour. 


CHOCOLATE BREAD PUDDING. 
1 c. stale bread crumbs or crusts. 4% c. sugar. 
2 c. scalded milk. % tsp. salt. 
1 egg. 1 oz. chocolate. 


3 tsp. vanilla. 

Prepare first five ingredients as for Bread Pudding. Melt chocolate over 
hot water, and gradually add enough of pudding mixture to make it of 
consistency to pour. Combine mixtures and flavor. Bake as Bread Pud- 
ding. 

CARAMEL PUDDING. 


1 c. brown sugar. 3 tsp. salt. 

4 ¢. boiling water. x ¢. cold milk. 
Li ec. sealded milk. 1 egg. 

4 tbsp. cornstarch. 3 tsp. vanilla. 


Melt sugar to caramel, and gradually add boiling water. Mix corn- 
starch, salt and cold milk and add to hot milk. Cook in a double boiler, 
stirring until it thickens; then add caramel. Cook 45 minutes, stirring 
every ten minutes. Five minutes before removing from fire, add well- 
beaten egg. Flavor, turn into a glass dish and when cold serve with sugar 
and cream or Custard Sauce. 


LEMON SNOW 


z c. water. 3 tbsp. cornstarch. <> 
2 ¢c. sugar. € 1-6 c. cold water. > 
Few shavings lemon rind. 1-6 c. lemon juice. 


Whites 2 eggs. 

Make a syrup of water, sugar and lemon rind. Cook 3 minutes, remove 
rind. Mix cornstarch with cold water, add gradually to syrup and cook 
until there is n ste of raw starch. Remove to back of range, 
strained lemon hui. fold in whites of eggs beaten stiff, not dry; mould, 
chill. Serve with Lemon Custard Sauce. 4 

* 


CORNSTARCH OF LE. 
2c. milk. = its F 
2 tbsp. cornstarch. z¢ milk. 


2 ¢. 
2 tbsp. sugar. Whites 3 eggs. 
3 tsp. vanilla. 

Heat milk in double boiler, mix sugar, cornstarch and salt, moisten 
with cold milk. Turn quickly into hot milk, stirring to prevent lumping. 
Stir until milk has aaa. ame every fifteen minutes for one hour. 
Fold in beaten whites, and vanilla; turn into moistened moulds. When 
cold, serve with cream and sugar or Custard Sauce. 


‘ FRUIT WHIP. 

Whites of 2 eggs. 4 c. fruit sugar. 
+ ce, fruit cut in fine pieces. 

Put into cold bowl unbeaten whites, sugar and fruit—apples, straw- 
berries, peaches or raspberries. Beat until stiff; chill. More sugar may 
be added; fruit may be used raw or cooked. If cooked, drain off syrup 
before using, and rub through a sieve. 
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PRUNE PUDDING. 


lb. prunes. 4 tbsp. lemon juice. 
c. sugar. Whites 4 eggs. 


Cook fruit as for Stewed Prunes “drain and rub pulp through a strainer, 
add sugar and cook 5 minutes, cool and add lemon juice. Beat whites of 
eggs until stiff, add prune mixture gradually; pile lightly in a buttered 
pudding dish and bake in a moderate oven 25 minutes. Serve hot or cold 
with cream or Custard Sauce. 


NIH tsi 


GENERAL RULES FOR GELATINE DISHES. 


Gelatine is softened in cold water, dissolved in boiling water. Cover 
with a cloth while soaking. 

Cloth through which jellies are strained should be moistened with hot 
water; after straining, rinse out in hot water. 

If jellies are to be moulded, mould should be moistened with cold 
water, and when filled placed near the ice to harden. Jellies may be 
hardened more quickly by surrounding mould with ice-water. 

One tablespoon of granulated gelatine equals one-quarter of an ounce 
of sheet gelatine. 

Instead of the ordinary gelatine, vegetable gelatine may be used. A 
more tender jelly is obtained. f 


: LEMON JELLY. 
oz. Sheet gelatine. 1 c. sugar. 


gf 
4 c. cold water. Lemon rind, thinly shaved. 
2 c. boiling water. 3 c. lemon juice. 


Make a syrup by boiling water, sugar and lemon rind five minutes. 
Soften gelatine in cold water, dissolve in hot syrup, add lemon juice; 
strain through cheese cloth. Turn into a mould and chill. 








@ ORANGE JELLY. 
! oz. gelatine. 1c. sugar. 
4 e. cold water. 13 ¢c. orange juice. 
1 c. boiling water. 3 tbsp. lemon juice. : 
Make as Lemon Jelly. : _ 
Sf COFFEE JELLY. a 
4 oz. gelatine. ‘ + ¢c. boiling water. 
+c. cold water. + c. sugar. 
ltered coffee. 
Make as Lemon Jelly. §S ith sugar and cream. : 
‘ * 


COFFEE CREAM. 


oz. gelatine. * ¢c. black coffee. 
ec. cold water. = Cc. sugar. 
13 ¢. rich milk. 
Soften gelatine, dissolve in hot coffee, add Sugar; strain, add milk and 
pour into a glass dish. Chill. 


JELLIED APPLES. 


Wash, quarter, core and pare sour apples; cut in eighths. Cook until 
clear in syrup as for Apple Compéte. Place on platter to drain. Make 
Lemon Jelly. Moisten small moulds or cups, pour in a little jelly, and turn 
around until surface is lightly coated. Arrange 4 sections of apple in 
each mould, and when set pour in jelly to nearly fill cup. Chil, unmoulé, 
and serve with cream and sugar. 


etab Caps 
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JELLIED PRUNES. 


| Ib. prunes. + @. lemon juice. 
3 c. cold water. 4 oz. gelatine. . 
1 :¢. sugar. + ce. cold water. 


Wash prunes, and soak in cold water over night. Cook slowly until 
tender in water in which they were soaked. Remove prunes, stone and cut 
in quarters. Make a syrup of prune water (there should be 2 c.) and 
sugar. Soften gelatine, dissolve in hot syrup, add lemon juice; strain. 
When jelly is partially set, add prunes. Turn into a mould and chill. 
Serve with sugar and cream or whipped cream. 


o SNOW PUDDING. 
{ OZ. gelatine. = ¢, sugar. 7 
+ c. cold water. Lemon rind, thinly shaved. 
2 ce. boiling water. 3 tbsp. lemon juice. 


Whites 2 eggs. 


Prepare first six ingredients as Lemon Jelly, strain, and set aside in a 
cool place; stir occasionally. When ,partially set, beat until foamy, then 
add whites of eggs beaten stiff, and beat until mixture begins to stiffen. 
Pile lightly in a glass dish or pour intOd a moistened mould. Serve with 
Custard Sauce. 


BANANA SPONGE. 


+ OZ. gelatine. + Cc. Sugar. 
4 c. cold water. 2 tbsp. lemon juice. 
x c. boiling water. 2 c. banana pulp. 


Whites 2 eggs. 


Prepare first five ingredients as Lemon Jelly, strain, and set aside in a 
cool place; stir occasionally. When partially set, add banana pulp and 
beat until foamy. Finish as Snow Pudding. 


GRAPE SPONGE. 


+ oz. gelatine. 3 tbsp. sugar. 
+ e. cold -water. , 1 tbsp. lemon juice. 
; ¢. boiling water. # ¢c. grape juice. 


Whites 2 eggs. 
Prepare as Snow Pudding. 


SPANISH CREAM. 
+ oz. gelatine. c. sugar. 


1 
1 
a. cnmik: tsp. salt. 


Yolks 2 eggs. 1 tsp. ifla. 
Whites 2 
- S$cald milk with gelatine; cook wi maining ingredients, except 


whites of eggs, as Custard Sauce. Remove from range and set aside in a 
cool place. Finish as Snow Pudding. 


BAVARIAN SPONGE. 


Lt Ola 


1 oz. gelatine. 3 tbsp. lemon juice. 
+ ce. cold water. 1 c. sugar. 
1 c. orange juice. 4 eggs. 


6 lady fingers. 


Soften gelatine in cold water. Mix fruit juice, sugar and yolks of 
eges slightly beaten. Cook over hot water as a soft custard. Pour over 
the softened gelatine, strain and set aside in a cool place; stir ocea- 
sionally. When partially set beat until foamy, then fold in whites of 
eggs beaten stiff. Turn into a mould which has been-lined with lady 
fingers; chill. 
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CARAMEL CHARLOTTE. 


+ oz. gelatine. + c. boiling water. 
+ c. cold water. 1c. hot cream or rich milk. 
LCE Sur Ar: 1 tsp. vanilla. 


Whites 4 eggs. 

Soften gelatine in cold water. Melt sugar to caramel, then gradually 
add the boiling water;®pour over the softened gelatine, strain. Add 
cream, and when cool flavor. When partially set, beat until foamy, then 
add whites of eggs beaten stiff, and beat until mixture begins to stiffen. 
Turn into moistened mould and chill. 


CHARLOTTE RUSSE. 


+ 0%. gelatine. 4 ¢. fruit sugar: 
4 c. cold water. 13 tsp. vanilla. 
= Gonotmilk: 2c. cream (whipped). 


6 lady fingers. 


Soften gelatine in cold water, and dissolve in hot milk. Strain and 
add sugar, stir until it is dissolved; flavor. Set aside in a cool place; 
stir occasionally. When partially set, beat until foamy, then beat in a 
little of the whipped cream, and lightly fold in remaining cream. Turn 
into a mould which has been lined with lady fingers. Slices of sponge 
cake may be used to line mould. 


CHOCOLATE CHARLOTTE. 


4 oz. gelatine. 2 ec. fruit sugar. 

+ c. cold water. 3 tbsp. boiling water. 
= ¢? hot milk. * tsp. vanilla. 

14 oz. chocolate. 2c. cream (whipped). 


6 lady fingers. 


Soften gelatine in cold water, and dissolve in hot milk; strain. Melt 
chocolate over hot water, add one-half sugar, and gradually the boiling 
water; stir until smooth, and add to dissolved gelatine. Add remaining 
sugar and finish as Charlotte Russe. : 


ORANGE CHARLOTTE. 





+ oz. gelatine. 1 tbsp. lemon juice. 

+ ec. cup cold water. + ¢@. orange juice pulp. 
+e. boiling water. White 1 egg. & 

+ c. Sugar. 1c. cream (whipped). 


nge sections. 

s Lemon Jelly, strain, add orange juice 
and pulp. Set aside in a c¢ ace; stir occasionally. When partially 
set, beat until foamy, then ad hite of egg beaten stiff; beat well, then 
fold in whipped cream. Turn into a.mould which has been lined with 
orange sections; chill. 







Prepare first five ingredi 


PUDDING SAUCES 


LEMON SYRUP. 


2 c. sugar. Thin shavings lemon rind. 
1 ce. boiling water. 2 tsp. butter. 
4 tbsp. lemon juice. 
Make syrup by boiling sugar, water and lemon rind 5 minutes, 
Remove from fire, add butter and lemon juice; strain. 
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MOCK MAPLE SYRUP. 


1c. brown sugar. 4 c. granulated sugar. 
1c. boiling water. 1 tsp. butter. 
4 tsp. vanilla. 
Make syrup by. boiling brown sugar and water 10 minutes. Melt @ 


granulated sugar in a frying pan until a light brown, then carefully add 
syrup. Remove from fire, add butter and vanilla. If syrup is too thick, 


thin with boiling water. & 
BROWN SUGAR SAUCE. 

+ ¢. brown sugar. 1c. boiling water. 

1 tbsp. flour. 1 tbsp. butter. 


4 tsp. vanilla. 


Mix sugar and flour, add boiling water and cook until there is no taste 
of raw starch. Remove from fire, add butter and vanilla. Two table- 
spoons rich spicy fruit syrup may be used instead of vanilla. 


LEMON SAUCE, NO. 1. 


+c. sugar. 1c. boiling water. 
1 tbsp. cornstarch, or 1 tbsp. butter. 
4 c. flour. p 1 tbsp. lemon juice. 


Grated lemon rind. 
Mix sugar and cornstarch, add boiling water and cook until there is 
no taste of raw starch. Remove from fire, add butter, lemon juice and 
rind. For Vanilla Sauce use 1 tsp. vanilla instead of lemon juice and rind. 


LEMON SAUCE, No. 2. 4 
% c. butter. 4 c. boiling water. 
1c. fruit sugar. 3 tbsp. lemon juice. 
Yolks of 3 eggs. Grated lemon rind. 





Cream butter, add sugar gradually and yolks of eggs slightly beaten; 
then add water. Cook over boiling water until mixture thickens. Remove 
from fire, add lemon juice and rind. 


ORANGE SAUCE. 


Whites of 3 eggs. Pe! Grated rind of 2 oranges. 
1 ce. fruit sugar. 4+ c. orange juice. 
3 tbsp. lemon rte) 
Beat whites of eggs until stiff, add sugar gradually, beating all the 


£ 


time. Add orange rind and fruit juice. 


FOAMY SAUCE, NO. 1. 


1 egg. + ce. fruit or fine granulated sugar. 
Flavoring. 


Beat yolk of egg very light, add sugar gradually, beating all the time. 
Add flavoring and fold in white of egg beaten stiff. 


FOAMY SAUCE, NO. 2. 


+ ec. butter. 4c. milk. 
1 c. sugar. 1 tbsp. lemon juice. 
2 eges. + tsp. vanilla. 


Cream the butter, add sugar, well-beaten yolks of eggs and milk. 
Cook over hot water until mixture thickens; add flavoring and pour over 
whites of eggs beaten until very stiff. Beat thoroughly and serve at once. 
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HARD SAUCE, 


3 c. butter. 3 tsp. lemon juice. 
1 c. fruit sugar. # tsp. vanilla. 

Cream the butter, add sugar gradually and beat thoroughly. Add 
flavoring and chill. To vary this sauce, chill but -slightly, and just 
before serving add beaten white of one egg. 


FROZEN DESSERTS | 


GENERAL RULES FOR FREEZING MIXTURES. 

Scald the can and dasher of the freezer; chill. Place it in the wooden 
tub, cover and adjust top; turn crank to make sure that can fits in socket, 
then pack with ice and salt. 

Use finely chopped ice and coarse rock salt. To chop ice, place in a 
canvas bag and crush with a mallet. Snow may be used instead of ice; 
if very dry, add cold water to start the melting process. 

For freezing, use three heaping measures of ice to one scant measure 
of salt; mix well. 

For packing frozen mixtures, allow four of ice to one of salt. 

Pour mixture into can—the can should never be more than three 
fourths full, as the mixture increases in bulk during freezing—adjust top 
and freeze. The crank should be turned slowly and steadily at first; as 
the mixture freezes, it may be turned more rapidly. Add salt and ice as 
needed, keeping it higher around the can than the mixture inside. 

When the mixture is frozen, carefully wipe off top of can, uncover and 
remove dasher; beat with a wooden spoon until smooth. Cover, placing 
cork in opening of the cover. Drain off all the water and repack freezer, 
using proportion for packing. Cover with newspapers or canvas, and 
let stand in a cold place several hours or until ready to serve. Instead of 
packing, frozen mixtures may be covered tightly and placed in Fireless 
Cooker. 

TO MOULD FROZEN MIXTURES. 

When mixtures are to be moulded, avoid freezing them too hard. 
Have mould scalded and thoroughly chilled by placing in ice and salt. 
Pack mixture solidly, having the mould well filled; Gover. Seal by wrap- 
ping a strip of cotton dipped in melted fat around the seam, then pack. 
The ice and salt should completely cover the mould. Cover with news- 
papers or canvas, and let ; several hours. 

To Unmould.—Carefull e off mould and remove strips of cotton 
and the cover. Invert on serving dish. Wring a cloth out of hot water 
and place over and around mould; repeat until mixture will slip out. 

1 pt. of any frozen mixture is sufficient for a small serving for six 
people. 


VANILLA ICE CREAM, NO. 1. 
+ oz. gelatine. # @. sugar. 
1 cea hin cream. 14 tbsp. vanilla. 


Scald cream with gelatine, add sugar and stir until it is dissolved; 
strain. When cool, add flavoring and freeze. 


VANILLA ICE CREAM, NO. 2. 


1c. milk. Few grains salt. 
1 egg. 1 pt. thin cream. 
$c. sugar. 1 tbsp. vanilla. 


Prepare first four ingredients as a soft custard; strain. When cool 
add cream and flavoring; freeze. 
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STRAWBERRY ICE CREAM. 


1 pt. strawberries. 1 c. sugar. 
1 pt. thin cream. 
Rinse, hull and press strawberries through a strainer; add the sugar 
and let stand until it is dissolved. Add cream and freeze. 
Other fruit ice creams are made in the same way, varying the amount 
of sugar necessary to sweeten fruit. Canned fruit may be used. 


CHOCOLATE ICE CREAM, 4, 
eG e lO FL, Few grains salt. 
+ in. stick cinnamon. 13 oz. chocolate. 
1 egg. 1 pt. thin cream. 
7 aC, suear. 1 tsp. vanilla. 


Heat cinnamon with milk, and cook first five ingredients as a soft 
custard. Melt chocolate over hot water and add to custard; strain. When 
cool add cream and flavoring; freeze. 


OATMEAL ICE CREAM. 


1c. rolled oats. 4-¢c. sugar. 
1 pint milk. 1 pt. thin cream. 
1 tsp. vanilla. 
Soak the rolled oats in the milk 1 hour; strain. Cook in a double 
boiler 45 minutes, stirring frequently. When cool add cream and flavor- 
ing; freeze. 


BROWN BREAD ICE CREAM. 


qt. thin cream. 1-6 tsp. salt. 
c. sugar. 13 tsp. vanilla. 

1 c. brown bread crumbs. 
Dry crumbs in the oven till crisp and brown. Add sugar, salt and 
vanilla to cream, and stir until sugar is dissolved; freeze. When mixture 
is partially frozen, add bread crumbs and pack. 


we ee 


GINGER ICE CREAM. - 


1 pt. cream. 4c. sugar. 
Yolks 3 eggs. 4 ¢c. preserved ginger. 
1 tbsp. ginger syrup. 
Cook first three ingredients as soft custard. Add ginger, finely 
chopped, and syrup. Cool and freeze. 


NESSELRODE®PUDDING. 


1 c. sugar. 2 tbsp. lemon juice. 

1 c. boiling water. 1 c. chestnuts. 

Yolks 3 eggs. 1 c.-shelled almonds. 

Pe e@acream: + lb. candied fruit. 

1 tsp. vanilla. 1 ce. pineapple (canned or fresh). 


Make syrup by boiling sugar and water 5 minutes; add gradually to 
yolks of eggs slightly beaten; cook over hot water as a soft custard. Cool, 
add cream and flavoring. Blanch almonds, and put nuts and fruit together 
through the meat chopper; add to first mixture. Freeze, pack and let 
stand 2 to 3 hours before serving. 


ICED RICE PUDDING. 


=nC." TCG: Dessugar. 
2 ec. hot milk. » tbsp. vanilla. 
Yolks 3 eggs. 1 c. cream (whipped). 


Cook rice in boiling salted water until tender, drain, add milk and cook 
in a double boiler half an hour; press through a strainer. Beat yolks of 
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eggs slightly, add sugar, then the hot liquid; cook over hot water until it 
thickens. Remove from fire and when cool flavor. Freeze to a mush, 
remove dasher, beat well, then add whipped cream. Fill mould, pack in 
ice and salt and let stand 2 to 3 hours. Unmould and serve garnished with 
Orange Compote. 


“ ORANGE COMPOTE. 
4 oranges. ~ 2 c water. 
$+ c. Sugar. 1 tsp. lemon juice. 


Make syrup by boiling sugar and water 5 minutes, add lemon juice. 
Peel oranges and separate them into sections. Cook sections, a few at a 
time, in syrup for 3 minutes; drain, chill. Reserve syrup and chill it 
thoroughly. Arrange sections of oranges around pudding, pour syrup over 
and serve at once. 


BOMBE GLACE. 


Have mould thoroughly chilled by placing it in ice and salt. Line 
the mould to the depth of an inch with ice cream, sherbet or water ice; 
fill the centre with Charlotte Russe, ice cream or frozen fruit. Cover with 
the frozen mixture used for lining. Cover mould,.seal, then pack. The 
ice and salt should completely cover the mould. Let stand 2 hours, un- 
mould and serve. This dish is most attractive where there is a marked 
contrast in color between the frozen mixtures. 


BAKED ALASKA. 


Whites 4 eggs. 1 qt. brick ice cream. 
4 tbsp. fruit sugar. Thin layer of cake. 


Make a meringue of whites of eggs and sugar. Cover a board with 
paper, place cake on it, then unmould ice cream on cake. (The cake 
should extend one inch beyond the cream.) Cover cream with meringue, 
spread smoothly and brown quickly in a very hot oven. Slip from paper 
on ice cream platter, and serve. 


MAPLE PARFAIT. 


1 ec. maple syrup. ° Yolks 4 eggs. 
1 pt. cream (whipped). 

Heat syrup to boiling point, pour over yolks of eggs slightly beaten, and 
cook over hot water as a soft custard. Remove from fire and when cold 
fold in the whipped cream. Turn into mould, pack in ice and salt and let 
stand 4 to 6 hours. 


VIOLET PARFAIT. 


% oz. gelatine. % ¢. boiling water. 
2 tbsp. cold water. Whites 2 eggs. 
i @. sugar. 3 tsp. violet extract. 


1 pt. cream (whipped). 

Make a syrup of sugar and boiling water, cook until it will thread. 
Soften gelatine in cold water and dissolve in hot syrup; strain. Pour 
syrup slowly over beaten whites of eggs, beat until nearly cold, flavor, then 
fold in whipped cream. Turn into a mould, pack in ice and salt, and let 
stand 4 to 6 hours. Unmould, garnish with fresh or candied violets and 

oe” Gelatine may be omitted in winter. 


COFFEE MOUSSE. 
% oz. gelatine ec. black coffee. 
2 tbsp. cold water. c. sugar. 
3 tbsp. hot water. 1 pt. cream (whipped). 
Prepare first five ingredients as Coffee Jelly, strain and set aside to cool, 
stir occasionally. When partially set, beat until foamy, then fold in 
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whipped cream. Turn into mould, cover, pack in ice and salt and let 
stand 4 to 6 hours. For Coffee, use 2 tbsp. coffee, 2 c. water, and filter 
twice. 

MAPLE MOUSSE. 


4 oz. gelatine 1 c. maple syrup. 
2 tbsp. cold water. 1 pt. cream (whipped). 

Soften gelatine in cold water; heat syrup to boiling point and pour 
over gelatine. Finish as Coffee Mousse. 


MILK SHERBET. 


+ ce. lemon juice. AG SuULar: 
f-gt. milk. 
Dissolve sugar in lemon juice, and add milk gradually. (The mixture 
may have a curdled appearance, but will be smooth when frozen.) Freeze 
and serve. 


‘ PINEAPPLE SORBET. 


1 c. finely shredded pineapple. 1 ce. sugar. 
1 tbsp. lemon juice. 1 pt. milk. 

Make as Milk Sherbet. Other fruits, such as strawberries, raspberries, 
currants, cherries, may be used. The amount of lemon juice varies with 
the kind of fruit. 


PINEAPPLE CREAM. 


2c. water. 2 c. shredded pineapple and juice. 
Tee sugar. 1 pt. cream (whipped). 

Make a syrup by boiling sugar and water 15 minutes; strain, cool, add 
fruit, and freeze to a mush. Remove dasher and fold in whipped cream; 
let stand 30 minutes before serving. 


LEMON ICE. 
1 qt. water. Thin shavings lemon rind. 
2c. sugar. $e. lemon juice. 


Make a syrup by boiling water, sugar and lemon rind 15 minutes; cool, 
add lemon juice; strain, and freeze. 


FROZEN MINT. 
Make Lemon Ice, and when half-frozen add } ec. chopped fresh mint. 


ORANGE ICE. 


1 qt. water. Grated rind 2 oranges. 
2c. sugar. 2c. orange juice. 
+ ce. lemon juice. 
Make as Lemon Ice. 


STRAWBERRY ICE. 


1 qt. water. +c. lemon juice. 
2c. sugar. Thin shavings lemon rind. 
2 c. strawberry pulp. 


Make as Lemon Ice. 
GRAPE FRAPPE. 
1 qt. water. 3c. grape juice. 
13 c. sugar. + e. lemon juice. 
Make syrup by boiling sugar and water 10 minutes. Remove from fire 
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and when cold add fruit juice. Strain and freeze to a mush, pack, and just 
before serving beat thoroughly. 

Grape jam or grape jelly may be used; use 15 qts. water, } c. sugar, 
14 ¢. jam or jelly, and + c. lemon juice. 


CRANBERRY SHERBET. 


2 c. water. 2 ¢c. cranberry juice. 
1 c.sugar. + c. lemon juice. 
Make. and freeze as Grape Frappé. 


FROZEN PEACHES. 


1 qt. can of peaches. $+ ¢@, sugar. 
4 ¢. peach syrup and water. 
Drain peaches and press them through a strainer. Add enough water 


to peach syrup to make 4 c., add sugar and boil 5 minutes. Add peaches, 
cool and freeze. 


CAKE MIXTURES 


GENERAL RULES FOR BUTTER CAKES. 

Use fresh butter, fresh eggs, pastry flour, and fruit or fine granulated 
sugar. 

The oven must be ready when cake is mixed, the pans well greased. 
A greased paper may be placed in bottom of pan. 

The flour should be sifted before it is measured, then mixed and sifted 
with baking powder—and spices if used. 

The butter may be creamed, the sugar added gradually to it and 
_ creamed; or in Plain Cake butter may be melted and added last. 

The yolks and whites of eggs may be beaten separately, and the yolks 
added to butter and sugar. 

The milk and sifted dry ingredients are added alternately, then the 
flavoring and whites of eggs last. 

When fruit is added, save a little of the flour to cover it, and add just 
before the whites of the eggs. : 

If only yolks of eggs are used the cake is richer; if only whites, it is 
lighter. ; 

Time for baking varies with the size and kind of cake—layer cakes 
25 to 30 minutes; loaf cakes 40 to 50 minutes. 


PLAIN CAKE. 


4 c. butter. teG@ milk. / ck se 
1 ¢. sugar. 2 tsp. baking powder. / ag ee 
2 eggs. 14-to 12 c. flour. Pe ioe Vas cw ct 
1 tsp. spice or 4 tsp. flavoring. : 6 
WHITE CAKE. ZL ns AAe, pro 
+ c. butter. > 22 c. flour. Sf 
13 c. sugar. 4 tsp. baking powder. 
i e@. milk. Whites 4 eggs. 
CREAM ALMOND CAKE. 
4c. butter. ark 3 tsp. baking powder. 
1 Gs sugar: “a % c. milk. 
2 .GHour, Whites 4 eggs. 
+ tsp. almond flavoring. 
} 
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GOLDEN CAKE, 


+ c. butter. + c. milk. 
4 Cc. Sugar. ~ ¢. flour. 
Yolks 5 eggs. 13 tsp. baking powder. 


1 tsp. orange extract. 


GOLD CAKE. 


€ c. butter. 2 ¢. milk. 
+ @. sugar. + c. flour. 
Yolks 8 eggs. + tsp. soda. 
1 tsp. cream of tartar. 1 tsp. orange extract. 


Cream the butter, add the sugar gradually. Beat yolks of eggs slightly, 
add cream of tartar and beat until thick and lemon colored; add this to 
the butter and sugar and mix thoroughly. Add the milk, then the flour 
and soda mixed and sifted together, and flavoring. Bake in a moderate 
oven 50 to 60 minutes. 


HOT WATER GINGERBREAD. 


+ ce. butter and lard. * tsp. soda. 
4 ¢. brown sugar. 3 tsp. salt. 
2 eggs. 4 ¢c. flour. 
+ @ molasses. 13 tsp. ginger. 


+ c. boiling water. 


Cream butter and lard, add sugar, beaten eggs and molasses; then 
mixed and sifted dry ingredients, and boiling water. Pour into a greased 
pan and bake in a slow oven 25 to 30 minutes. 


DARK CHOCOLATE CAKE. 


oz. chocolate. 2 @. light brown sugar. 
ce. milk. 1 egg. 

1 tsp. vanilla. 
Melt chocolate over hot water, add milk gradually, stir until smooth, 
then add sugar and egg. Cook until it thickens, stirring constantly. 
Cool and add vanilla. 
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% c. butter. 24 c. flour. 

1 c. light brown sugar. 14 tsp. baking powder. 
2 eggs. 4 tsp. soda. 

+ ¢@. sour milk. + tsp. cinnamon. 


Cream the butter, add the sugar, yolks of eggs well beaten, then the 
chocolate mixture; beat thoroughly. Mix and sift the dry ingredients 
and add them alternately with the sour milk, then fold in whites of eggs 
beaten stiff. Turn into greased layer pans and bake in a moderate oven 
35 to 40 minutes. 


FILLING FOR CHOCOLATE CAKE 


+ c. hot milk. * oz. chocolate. 
3 tbsp. flour. Yolk 1 egg. 
4 @. sugar. i tsp. vanilla. 


Mix flour and sugar, add milk and cook over hot water 20 minutes, 
stirring frequently. Melt chocolate over hot water,, gradually add some 
of the milk mixture until of consistency to pour. Add with beaten egg 
to remaining milk mixture, and cook over hot water until it thickens, 
stirring constantly. When cool, flavor. 
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FRUIT CAKE. 


1 Ib. butter. lbs. raisins. 
1 Ib. brown sugar. lb. currants. 
12 eggs. lb. dates. 

1 lb. flour. lb. figs. 


lb. shelled almonds. 
lemon, juice and grated rind. 
c. cold coffee (scant). 
c. preserved fruit juice (scant). 
lb. citron peel. 
_ 4 Ib. lemon peel. 

Line the pans with three thicknesses of paper; butter the top layer 
only. Seed the naisins and tear in quarters; wash and dry the currants, 
stone the dates and cut them and the figs in small pieces. Blanch and 
chop the almonds; -cut citron and lemon peel in thin slices and then in 
small pieces. Mix the nuts and fruit (except peel), and dredge with 4 ¢. 
of the flour. Dredge citron and lemon peel with flour. Mix and sift 
remaining flour with the spices. Cream the butter, add sugar, yolks of 
eggs well beaten, then whites of eggs beaten stiff, lemon juice and rind; 
beat thoroughly. Add liquid and sifted flour alternately, beat well, then 
add fruit. Put a layer of the mixture into the pan, then a layer of the peel, 
repeat until pan is two-thirds full; have cake mixture for top layer. Bake 
in a slow oven 8 to 4 hours. 


3 tsp. cinnamon... 
1 tsp. mace. 

2 tsp. allspice. 

2 tsp. nutmeg. 

+ tsp. cloves. 
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WHITE FRUIT CAKE. 


1 c. butter. 3 tsp. baking powder. 

2 ¢c. fruit sugar. 1 lb. raisins. 

Whites 7 eggs, or 1 lb. figs. 

5 eges. 1 lb. dates. 

1c. milk. 1 lb. shelled almonds. 

34 c. flour. + lb. citron peel. 

Prepare and bake as Fruit Cake. Fruit may be omitted. 

SPONGE CAKE. 

Yolks 6 eggs. Grated rind 4 lemon. 

1 c. sugar. Whites 6 eggs. 

1 tbsp. lemon juice. 1 c. flour. 


+ tsp. salt. 

Beat yolks of eggs until thick and Jemon-colored, add sugar gradually, 
beating all the time. Add lemon juice, rind, and whites of eggs beaten 
until stiff. When whites are partially mixed with yolks, carefully cut 
and fold in flour mixed and sifted with salt. Bake in an unbuttered pan 
in a slow oven 1 hour. 


WHITE SPONGE CAKE. 


Whites 8 eggs. 1 tsp. cream of tartar. 
1 c. sugar. + tsp. salt. 
2c. flour. # tsp. vanilla. 

A 


3 tbsp. cornstarch. tsp. lemon juice. 


Sift the sugar five times; mix, and sift the flour, cornstarch, cream 
of tartar and salt, five times. Beat the whites of eggs to a foam, but not 
stiff. Sift in the sugar slowly, beating all the time; flavor; add the flour 
slowly, mixing it with a light folding motion. Turn into an unbuttered 
tube pan and bake in a very slow oven 1 hour. The oven door should not 
be opened the first 20 minutes. Remove cake from oven and place it 
ae down on a cake cooler. The cake should hang in the pan until 
cold. 
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CAKE FILLINGS AND FROSTINGS 


CREAM FILLING. 


anc, TAITK. Salt. 
= crsucar. 1 egg. 
3 tbsp. cornstarch, or 3 ec. flour. 1 tsp. vanilla. 


Scald milk; mix sugar, cornstarch and salt, and add the hot milk to 
it. Cook in double boiler, stirring occasionally, for 30 minutes. Beat egg 
slightly and add to milk mixture; cook until egg thickens. Cool slightly 
and flavor. 


LEMON FILLING. 


# ¢c. sugar. 1 tsp. butter. 
3 tbsp. cornstarch, or 3 c. flour. Yolks 2 eggs. 
4 ¢c. boiling water. Grated rind 1 lemon. , 


3 tbsp. lemon juice. 


Mix sugar and cornstarch, add boiling water, stirring constantly. 
Cook 10 minutes, add butter and yolks of eggs slightly beaten. Cook until 
egg thickens, add lemon juice and rind. 


ORANGE FILLING. 


5 Cc sugar. Yolks 2 eggs. 

3 tbsp. cornstarch, or 4 c. flour. i ¢. orange juice. 

3 ¢c. boiling water. 4 tbsp. lemon juice. 

1 tsp. butter. Grated rind 4 orange. 
Make as Lemon Filling. . 


WHIPPED CREAM FILLING. 


1 c. cream. White of 1 egg. 
+ ¢c. fruit sugar. 4 tsp. vanilla. 

Beat the cream until stiff, add sugar, white of egg beaten until stiff and 
dry, and flavoring. 


: | NUT OR FRUIT FILLING. 


To Boiled or Egg Frosting add \4 c. chopped walnuts, figs, dates, or 
raisins, separately or in combination. 


FIG FILLING. 
lb. figs. 2 c. boiling waters 
c. sugar. 1 tbsp. lemon juice. 
Chop figs fine, add remaining ingredients, and cook in a double boiler 
until thick enough to spread. 


PLAIN FROSTING. 


2 tbsp. boiling water or cream, or Icing sugar (sifted). 
fresh fruit juice. Flavoring. 
Add sugar gradually to the liquid until thick enough to spread; flavor. 
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EGG FROSTING. 
White 1 egg. Icing sugar. 
2 tsp. cold water. 2 tsp. vanilla or /5 tbsp. lemon juice. 
Beat white of egg until stiff; add water and finish as Plain Frosting. 
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ORANGE FROSTING? 


Grated rind 1 orange. 1 tbsp. orange juice. 
4 tsp. lemon juice. Yolk 1 egg. 
Icing sugar. 
Add fruit juices to rind, and let stand 15 minutes. Strain, and mix 
gradually with yolk of egg slightly beaten; then gradually add sugar until 
thick enough to spread. 


CARAMEL FROSTING. 


14 c. brown sugar. 4 tbsp. butter. 
4 c. milk. 4 tsp. vanilla. 

Put sugar and milk in a saucepan; stir over gentle heat until sugar is 
dissolved; bring gradually to the boiling point, and boil until a soft ball 
ean be formed when tried in cold water. Remove from fire, add butter 
and vanilla and beat to a thick cream; pour over cake. 


o 
- BOILED FROSTING. | 
1c. sugar. White 1 egg. ; 
4 c. boiling water. 3 tsp. vanilla or 1 tsp. lemon juice. 


Put sugar and water in a saucepan, stir over gentle heat until sugar 
is dissolved; bring gradually to the boiling point, and boil slowly without 
stirring, until a soft ball can be formed when tried in cold water. Cool 
slightly; pour slowly on beaten white of egg, beating all the time, add 
flavoring, and beat until it thickens; pour over cake. 

For Maple Sugar Frosting; use 3 lb. maple sugar instead of 1 c. 
granulated sugar. 


CHOCOLATE FROSTING, NO. 1. 


To Boiled Frosting, add 1 oz. melted chocolate. 1t should be added 
before the flavoring. 


CHOCOLATE FROSTING, NO. 2. 


Make syrup as for Boiled Frosting, and pour it over 2 oz. melted 
chocolate; add 4 tsp. vanilla; beat till it thickens; pour over cake. 


ALMOND ICING. 


1 lb. shelled almonds. Yolks 4 eggs. 
1 tsp. rose water. 1 lb. icing sugar. 
4 tsp. bitter almond flavoring. 

Blanch almonds, and put them through the meat chopper, using the 
nut grinder; work to a paste. Add unbeaten yolks of eggs, flavoring, and 
gradually the sugar. The mixture should be as stiff as a dough; more 
sugar may be required. Dredge a pastry board with icing sugar, toss 
mixture on it and roll or pat out to the desired thickness; cut in shape. 
Moisten cake with cold water, press icing upon it and let stand 24 hours 
before covering with other icing. The icing may be shaped with the 
hands, to fit the cake. 


ORNAMENTAL ICING. 


1 lb. icing sugar. Whites 3 eggs. 
8 or 9 drops acetic acid. 

Put unbeaten whites into a large bowl; sift in icing sugar; beat 
vigorously with a wooden spoon; add acid, and beat till stiff.. The icing 
should be stiff enough to hold its shape. More sugar may be required. 
Press icing through pastry tubes in the desired design. 
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FONDANT ICING FOR SMALL CAKES. 


The cake mixture for small ornamented cakes should be baked in 
shallow pans and when cool cut in fancy shapes, triangles, crescents, 
hearts, etc. They must then be glazed and iced. 

To Glaze:—Beat white of 1 egg slightly and add 1 tbsp. fruit sugar. 
Apply to cut edges of cake and let stand over night. 

To Ice:—Melt fondant over hot water, stirring all the time. Thin 
slightly by adding a little hot water. Flavor and color as desired. Care- 
fully lower each cake into the fondant, using a fork; do not cover the 
bottom. Remove from fondant, invert quickly and slip from the fork. 
Decorate with nut meat, candied violets, candied fruit or ornamental 
icing. 


COOKIES AND SMALL CAKES 


COOKIES. 
4 c. butter. 2 eggs. 
1c. sugar. 3 tsp. baking powder. 
1 tbsp. milk. 24 c. flour. 


1 tsp. vanilla. ’ 

Cream the butter, add sugar, milk, beaten eggs and flavoring, then 
the flour and baking powder mixed and sifted together. It should bea 
stiff dough; more flour may be required. Roll a little at a time and cut 
into cookies, or drop from a teaspoon on a buttered sheet, and pat into 
shape with a cup which has been-dipped in flour. Bake in a moderate 
oven about 10 minutes. This amount will make about six dozen cookies. 


PEANUT COOKIES. 


2 tbsp. butter. 1 tsp. baking powder. 

+ @. sugar. %. tsp. salt. 

1 egg. 1 tbsp. milk. 

4 c. flour. 3 ¢c. finely chopped peanuts. 


tsp. lemon juice. 

Cream the butter, add sugar, beaten egg, and mixed and sifted dry 
ingredients; then add milk, peanuts and lemon juice. Drop from a tea- 
spoon on an unbuttered baking sheet one inch apart, and place one-half 
peanut on top of each. Bake in a slow oven 12 to 15 minutes. This 
amount will make 30 cookies. 


FRUIT COOKIES. 


4 c. butter. 2 tsp. salt. 

3 c. sugar. 4 tsp. cinnamon. 

1 egg. z c. chopped nuts. 

2 ¢, our. 1-6 c. currants. 

1 tsp. baking powder. 1-6 c. raisins, seeded and cut in pieces. 


Cream the butter, add sugar and beaten egg; then add mixed and sifted 
dry ingredients, nuts and fruit. Drop from a teaspoon on a buttered 
baking sheet one inch apart and bake in a slow oven 12 to 15 minutes. 


CHOCOLATE DROP CAKES. 


4 c. butter. 1 egg. 

3 c. sugar. eee nour: 

+ 0Z. chocolate. 1 tsp. baking powder. 
1 tbsp. sugar. 4 tsp. salt. 

1 tbsp. boiling water. 3 ¢. chopped nuts. 


4c. raisins, seeded and cut in pieces. 
Cream the butter, add sugar. Melt the chocolate over hot water, add 
the 1 tbsp. sugar and boiling water; stir until smooth, and add to first 
mixture. Then add beaten egg and finish as Fruit Cookies. 
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OATMEAL MACAROONS. 


2 tsp. butter. 24 ¢c. rolled oats. 
1 c. sugar. 23 tsp. baking powder. 
2 ege2s. x tsp. salt. 


1 tsp. vanilla or 4 tsp. bitter almond flavoring. 


a 


Cream the butter, add half of the sugar. Beat the yolks of the eggs, 
add the remaining sugar and combine with first mixture; then add flavor- 
ing and fold in whites of eggs beaten stiff. Add rolled oats mixed with 
baking powder and salt, and drop from a teaspoon on buttered baking 
sheet two inches apart. Bake in a slow oven 15 minutes. This amount 
will make about five dozen macaroons. 


TRILBYS. 
1 c. rolled oats. + tsp. soda. 
eC eos + tsp. salt. 
> ¢ brown sugar. % c. butter. 


4 c. sour milk. 

Mix first five ingredients; cut in butter and add milk gradually. 
Dough should be very soft. Roll out and cut as cookies. Put two cookies 
together with Date Filling between them. Bake in a moderate oven. 
This amount will make about fifty cakes. 

« : 

DATE FILLING. 

+ lb. dates. 3 Cc. Sugar. 
1 c. water. 

Wash and stone dates, add sugar and water, and cook until mixture 
becomes a paste; cool. 


OATMEAL COOKIES. 


14 ce. oatmeal. + @. raisins (seeded and chopped). 
2c. brown sugar. +. c. lard and butter. 

+ tsp. soda. 1 egg. 

3 tsp. salt. 2) Ceamilic 

3 tsp. cinnamon. Flour for stiff batter. 


Mix first six ingredients. Cut in fat; add beatén egg, milk and flour. 
Finish as Fruit Cookies. 


ROLLED ALMOND WAFERS. 


1 c. butter. g c. bread flour. 
4 c. fruit sugar. = tsp. vanilla. 
2 @. milk. 3 c. finely chopped almonds. 


Cream the butter, add the sugar gradually, then the milk very slowly. 
Add flour and flavoring; mix thoroughly. Spread the mixture very thinly 
on a buttered baking sheet; mark in 3-inch squares, and. sprinkle with 
almonds. Bake in a slow oven until a delicate brown. Draw the baking 
sheet to the door of the oven; separate the squares, turn them over, and 
roll quickly. This amount will make from three to four dozen wafers. 


MACAROONS. 


4 lb. shelled almonds. 4 lb. fruit sugar. 
Whites 3 eggs. 

Blanch almonds and put them through the meat chopper, using the 
nut grinder. Add sugar and mix thoroughly; then gradually add unbeaten 
whites of eggs. The mixture should be stiff enough to hold its shape. 
‘Cover baking sheet with unbuttered paper, and drop mixture on it; allow 
1 tsp. for each macaroon. Bake in a slow oven 15 minutes, or until a 
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delicate brown. The time should not exceed 20 minutes. When done, 
remove paper with macaroons and invert on a cake cooler. Wring a cloth 
out of cold water, place it over the paper and allow it to remain until 
macaroons may be easily removed. When cool, place in a tin box or glass 
jar. This amount will make about seven dozen macaroons. 


LADY FINGERS. 


Whites 3 eggs. tsp. vanilla. 
3 Cc. fruit sugar. Ce LO 
Yolks 2 eggs. Salt. 


Beat whites of eggs until stiff and dry; add sugar gradually, beating 
all the time. Beat yolks of eggs until thick and lemon-colored, and add 
to first mixture; flavor. Beat thoroughly, then carefully cut and fold 
in flour, mixed and sifted with salt. Cover a baking sheet with unbuttered 
paper, and with a pastry tube shape lady fingers 3 inches long and # inch 
wide. Sprinkle with fruit sugar and bake in a slow oven 12 to 15 
minutes. Remove from paper and put together in pairs, using white 
of egg. 
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CREAM PUFES. 
L c. boiling water. 1 c. flour. 
3 ¢. butter. _ 3 eggs. 


Put water and butter in a saucepan; heat to boiling point, then add 
flour all at once and stir until smooth; cook from onehalf to one mingte. 
When cool add unbeaten eggs one at a time, stirring until perfectly 
smooth, after each egg is added. (The mixture should be stiff enough 
to hold its shape without spreading.) Chill; then drop by tablespoons, 
or force through a large pastry tube, on a buttered baking sheet. Bake 
in a hot oven 25 to 30 minutes. When cold make an opening in the side 
and fill with cream filling. 


CREAM FILLING. 


ieceemiitke 3 ce. flour. 
3 c. sugar. Lege: 
Salt. i tsp. butter. 


4 tsp. vanilla. 


Seald milk; mix sugar, flour and salt, and add the hot milk. Cook 
in double boiler, stirring occasionally, for 15 minutes. Beat egg slightly 
and add to milk mixture; add butter and cook until egg thickens. Cool 
slightly and flavor. 


MERINGUES. 


Whites 4 eggs. 4 ce. fruit sugar. 
4 tsp. vanilla. 


Beat whites of eggs until stiff; add gradually 2 c. of the sugar, and 
continue beating until the mixture will hold its shape; fold in remaining 
sugar, and flavor. Cover a wet board with paper and press meringue 
mixture on it, using a pastry tube, or shape with a spoon. Bake 45 to 
60 minutes in a very slow oven. Take from paper, and with a spoon care- 
fully remove the soft™part; then return meringues to oven to dry. When 
cold, fill with whipped cream, water ice, or ice cream, 

For kisses, shape with a small star tube, decorate and bake 30 minutes. 
Remove from paper and put together in pairs. 


DATE TARTS. 
Whites 4 eggs. + lb. shelled almonds. 
4 ce. fruit sugar. + lb. dates. 
1 tsp. vanilla. 
Blanch almonds and stone dates; put them through the meat chopper 
together. Beat whites of eggs stiff, add one-half the sugar gradually, 
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beating all the time; flavor; then fold in lightly almonds and dates mixed 
with remaining sugar. Turn into a shallow buttered pan and bake in a 
slow oven 1 hour. Remove from oven, cut in bars while hot; then remove 
from pan. This amount makes from four to five dozen tarts. 


CONFECTIONS 


CARAMEL. 


eC. ASUeals 1 c. boiling water. 


Melt sugar in frying pan, and brown to color desired. Add water 
slowly and cook to desired thickness. Use for flavoring egg-nogs, milk 
shakes, custards and other desserts, and also for coloring gravies and other 
sauces. 


PEANUT BRITTLE. 


2c. sugar. 1 qt. unshelled peanuts. 


Shell peanuts, remove brown skin, and roll fine. Put the sugar into 
a frying pan and heat, stirring constantly until melted to a syrup. Add 
peanuts, mix thoroughly and turn at once on an unbuttered baking sheet; 
roll to desired thickness. Mark in squares before it hardens. 


CANDIED ORANGE PEEL. 
Peel of 2 oranges. + c. water in which the oranges 
le. sugar. were cooked. 


Wipe the oranges, remove the peel in quarters and scrape off the 
white. Cut in thin strips and cook slowly in boiling water until tender; 
drain. Make syrup of the sugar and orange water; add the orange rind 
and cook slowly until most of the syrup has evaporated. Drain the rind 
and roll in coarse granulated sugar. 


GLACE FRUIT AND NUTS. 
2c. sugar. 1 ce. boiling water. 
+ @ vinegar. 


Boil water and sugar as for Fondant, until the syrup will thread; then 
add the vinegar. Continue to cook until it changes color, or is brittle 
when tried in cold water. Remove from fire and place over hot water. 
Have ready sections of navel oranges, white grapes, English walnuts, or 
blanched almonds (they should be thoroughly dry and slightly heated) ; 
drop one at a time into the syrup, remove with a fork and place on oiled 
plates. The syrup must not be stirred during dipping. It is necessary 
to work quickly. 


SALTED ALMONDS, NO. 1. 
1 ec. shelled almonds. 2 tsp. butter or olive oil. 
° Salt. 


Blanch and dry the almonds; place in a baking pan and put butter 
or oil over them. Brown in a moderate oven, eharing frequently. Drain 
on unglazed paper and sprinkle with salt. 

SALTED ALMONDS, NO. 2. 
2 c. boiling water. 1c. shelled almonds. 
+ ¢. salt: 2 tsp. butter or olive oil. 

Blanch almonds. Heat salt and water to boiling point, then add nuts, 
cook 8 minutes, drain. Place in a baking pan, and put butter or oil over 
them. Brown in a moderate oven, stirring frequently. Drain on unglazed 
paper. 
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TURKISH DELIGHT. 


+ oz. gelatine. 1 orange, juice and grated rind. 
+ ce. cold’ water. 3 tbsp. lemon juice. 

+ c. boiling water. Candied fruit cut in pieces. 

4 G sugar. Chopped nuts. 


soften gelatine in cold water. Heat sugar and water to boiling point, 
add gelatine and cook steadily 20 minutes, stirring constantly. Remove 
trom fire, add fruit juices and rind, then fruit and nuts. (Candied fruit 
and nuts may be omitted.) Turn into a moistened pan, chill, and when 
firm gut in cubes and roll in icing sugar. 


FONDANT. 


E Slucar. 4 tsp. cream of tartar. 
c. boiling water. 


Put the ingredients into a saucepan and stir until sugar is dissolved; 
then remove the spoon. Heat gradually to boiling point and boil slowly 
without stirring until a soft ball can be formed when tried in cold water 
(112° to 114° C.). Remove from fire, let stand until it stops bubbling, 
‘ then pour slowly on an oiled plate. Let it stand undisturbed until almost 
cold, then beat with a wooden spoon until white and creamy; work in the 
hands until perfectly smooth. Put it into a glass jar, seal to exclude air, 
and let stand 24 hours or longer. If, during the boiling, crystals form on 
the sides of the saucepan, wipe off with a damp cloth. 

For Maple Fondant, use 1 c. sugar and 1 c. maple syrup. 
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CREAM MINTS. 


Melt 1 c. fondant over hot water, stirring all the time; thin slightly 
by adding a few drops of hot water. Flavor with 3 drops oil of pepper- 
mint and color if desired. Drop from the tip of a teaspoon on an unbut- 
tered, smooth tin plate, and when firm remove. It is necessary to work 
quickly to avoid remelting the fondant. 


CREAMED GRAPES. 


Cut white grapes from bunches, leaving as long stems as possible; wipe . 
with tissue paper. Prepare fondant as for cream mints, flavoring with 
vanilla. Take grapes by the stem one at a time, and dip in the fondant, 
covering them all over. Remove from fondant, hold for a moment, then 
place in paper cases or on oiled paper. 


NUT BARS. 


Melt 1 c. fondant, flavor and stir into it 4 c. chopped nut meat. Turn 
into a small oiled pan, and when cool cut in bars with a sharp knife. 
Wrap each bar in waxed paper. 


ENGLISH WALNUT CREAMS. 


Work fondant until soft and creamy; flavor and color as desired. Take 
a piece of the fondant about the size of a marble, roll it in the hand and 
press one-half English walnut on each side. 


CREAM ALMONDS. 


Work fondant until soft and creamy; flavor and color as desired. 
Blanch and slightly brown almonds in the oven. Take a small quantity of 
fondant, place a nut in it and roll in the hand. There should be just 
enough fondant to nicely cover the nut. Let stand several hours to dry, 
then dip in melted chocolate or fondant. 
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CREAM DATES. 
Wipe dates and make a cut along their entire length; remove stones. 


Take a small piece of vanilla fondant, form into a little roll and fill dates 
with it. Press slightly and roll in granulated or fruit sugar. 


NEAPOLITAN CREAM BLOCKS. 


Work 1 1b. fondant until soft and creamy, then divide into three parts. 
Leave one part white, and flavor with vanilla; to the second add suffi- 
cient grated chocolate or cocoa to make it brown, and flavor with vanilla; 
to the third add the grated rind of an orange, rubbed to a past@, and 
enough icing sugar to make it of the same consistency as the others. 
Work each piece thoroughly. Dredge pastry board with icing sugar, and 
roll the white portion into a square cake about one-half inch thick. 
Roll chocolate and orange portions in the same way. Place layers one 
on top of each other, and roll gently once or twice to press all together. 
Trim edges, cut into squares or bars and wrap each piece in waxed 
paper. 


MAPLE CREAM. 


3c. brown sugar. 2 tbsp. butter. 
2c. milk. +c. chopped nuts. 
x tsp. vanilla. 

Put sugar, butter and milk into a saucepan, and stir until sugar dis- 
solves. Boil without stirring until it forms a soft ball when dropped into 
cold water. Cool slightly, then beat till creamy; add nuts and vanilla 
and pour on to greased plates. Mark in squares before it hardens. 


FUDGE. 
1 c. granulated sugar. 2 oz. chocolate. 
1 ¢c. brown sugar. $e. milk. 
1 tbsp. butter. 1 tsp. vanilla. 


Put all ingredients but vanilla into a saucepan; stir till chocolate is 
melted and sugar dissolved. Finish as Maple Cream. Nuts may be added. 


MAPLE CREAMS. 
2 c. granulated sugar. + c. milk or cream. 
1 ¢. maple syrup. 2 c. chopped nuts. 


Make as Maple Cream, and drop from tip of spoon in rounds on 
buttered plates or oiled paper. If mixture becomes too hard, put over 
hot water. 


CHOCOLATE CARAMELS. 


3 ¢c. brown sugar. 3 0z. chocolate. 

°C, milk. 1 tsp. vanilla. 

2 tbsp. molasses. 3 c. chopped nuts. 

1 ¢. butter. 1-6 ce. Sultana raisins, cut fine. 


Make as Fudge. 


CARAMELS. 
1 lb. brown sugar. + ¢. butter. 
2% oz. chocolate. + ce. molasses. 
+ ¢@. milk or cream. 1 tsp. vanilla. 


Cook all ingredients together except vanilla. Boil until a firm ball 
may be formed when tried in cold water. Remove from fire, add vanilla, 
and pour immediately into a shallow, well-buttered pan. Mark in squares 
before it hardens. 
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SPECIAL INVALID DISHES 


LIME WATER. 


Gradually add 1 pt. boiling water to a piece of unslaked lime the size 
of a walnut. Stir occasionally; let stand half an hour, then allow lime 
to settle; pour off water and throw it away. Add 2 qts. distilled or boiled 
water to the lime; stir thoroughly, let coarse particles settle, and pour 
into bottles; cork tightly. Shake occasionally to keep solution saturated. 


ALBUMINIZED WATER. 
1 white of egg. 4 c. cold water. 
Lemon or other tart juice. 


Add water and fruit juice to egg gradually, stirring till well. blended. 
Fruit juice may be omitted. 


BARLEY WATER. 
3 ¢c. pearl barley. 14 qts. cold water. 
Salt. 


Pick over and wash barley. Put barley and water in double boiler; 
heat slowly and cook gently six hours (there should be 1 quart). Strain 
and cool. Barley water may be flavored with fruit juice and sugar, and 
served aS a beverage, or used in place of milk in cocoa, egg-nog, etc. 

For infant feeding it may be necessary to thin the barley water. 


RICE WATER. 
3 tbsp. rice. 1 qt. cold water. 
Salt. 


Pick over and wash rice; add cold water and cook slowly until rice 
is tender. It may be flavored by cooking in it stick cinnamon or lemon 
rind; sugar may be added. 


TOAST WATER. 
3 slices toast. 1 pt. boiling water. 


Use toast which has been well dried and browned; break into pieces; 
pour over boiling water, cover and let stand 1 hour. Strain and season. 
Serve hot or cold. 


CRUST COFFEE. 


Brown crusts of bread in oven. Add boiling water to crusts until they 
are well soaked, continue adding until there is a little more than enough 
water to cover. Simmer hour. Strain through cheese cloth and season. 
Serve hot or cold. 


COFFEE AND EGG. 
Put yolk of 1 egg in coffee cup, beat slightly and add hot coffee, beating 
all the time. 


EGG LEMONADE. 


~ 1 egg. Juice of 1 lemon. : 
1 tbsp. sugar. + ec. cold water. 


Beat white and yolk of egg separately, then together; add sugar, lemon 
juice and water. Beat well, chill and serve. 
PASTEURIZED MILK. 


Fill sterile bottles or jars nearly full of milk, cork them with baked 
cotton, place on rings in a deep pan: and fill pan with cold water to the 
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level of the milk in bottles. Place the pan over the fire and heat until 
small bubbles appear on the top of the milk (about 155° F.); remove to 
back of the range and allow to stand 15 minutes, then reduce the tem- 
perature as quickly as possible, and when the milk is cold remove the 
bottles from the water and keep in a cold place. 

Vessels used for milk must be thoroughly cleansed; they should be 
rinsed in lukewarm water and washed thoroughly with hot water and 
soap, then rinsed in -boiling water, and, if possible, exposed to steam 
1 or 2 minutes, then sunned 2 or 3 hours. Cover milk with cotton and 
keep in a cool place. Milk may be pasteurized to destroy disease germs. 


ALBUMINIZED MILK. 


Add white of 1 egg to 4 c. milk, beat very slowly with a Dover beater. 
Strain. Whites of 2 eggs may be hidden in the milk, and milk may be 
flavored. 


PEPTONIZED MILK. 


1 tube Fairchild’s Peptonizing 4 ¢. cool water. 
Powder. 1 pt. fresh milk. 


Put powder and water into a sterilized bottle; shake. Then add milk 
and shake the mixture again. 

Cold Process.—Place the bottle immediately on ice; pour out desired 
quantity as needed, and always replace remainder in bottle on ice. 

Warm Process.—Place bottle in water at 115° F. (or hot enough that 
the whole hand can be held in it without discomfort), and Keep at this 
temperature 10 minutes. Then place bottle directly on ice, or bring milk 
to boiling point to check further digestion; keep in a cold place and use 
milk as needed. 


LEMON WHEY. 
i c. milk. 3 tbsp. lemon juice. 
2 tsp. sugar. 


Scald milk in double boiler, add lemon juice, heat for five minutes or 
until curd separates. Strain and sweeten. Serve hot or cold. 


RENNET WHEY. 
1 pt. milk. + junket tablet dissolved in 
Few grains salt. 4+ tbsp. water. 
Heat milk lukewarm, add dissolved tablet, allow curd to form. When 
cold, break up with silver fork and let stand 4 hour. Strain through 
cheese cloth. Sweeten to taste. 


KOUMISS. 
1 qt. milk. 2 yeast cake dissolved in 1 tbsp. 
14 tbsp. sugar. lukewarm water. 


Heat milk until lukewarm, add sugar and dissolved yeast cake. Fill 
strong bottles within 14 in. of top, cork tightly, and tie down cork with 
stout twine. Shake thoroughly, stand in refrigerator to ferment slowly. 
After three days place them on their sides; turn occasionally. In two 
days more Koumiss is ready. 

One-day Method.—Use 4 yeast cake. Invert bottles as soon as filled 
and corked. Let stand for six hours at a temperature of 80° F. Chill, 
serve the following day. 


EGG-NOG. 
1 egg. 2 tbsp. wine, or 
2 ¢. milk. 1 tbsp. brandy. 
1 tbsp. sugar. Few grains salt. 


Beat egg slightly, add salt, sugar and wine. Mix thoroughly, add 
milk, and strain. Wine may be omitted and a grating of nutmeg or other 
flavoring used. 
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FLAXSEED SYRUP 


4 oz. whole flaxseed. 2 OZ. raisins. 
2 oz. licorice root. 2 ats. water. 
Juice of 1 lemon: 
Cook first four ingredients (do not let boil) until reduced to 1 quart. 
Strain, add lemon juice. Serve hot or cold. 


ARROWROOT GRUEL. 


+ tbsp. arrowroot. 4 tsp. sugar. 
i tsp. salt. 4 c. hot water. 
4c milk. 


Mix dry ingredients with 1 tbsp. cold water. Add hot water and cook 
15 minutes. Add milk and bring to boiling point. Strain and serve at 
once. 


BANANA GRUEL. 


1 tbsp. banana flour. 4c. cold milk. 
1c. hot milk. 


Mix flour with cold milk. Stir into hot milk and cook in a double 
boiler 30 minutes; strain, 


CORNMEAL GRUEL. 


1 tbsp. cornmeal. 2 tbsp. cold water. 
3+ tbsp. flour. 14 c. boiling water. 
4 tsp. salt. Milk or cream. 


Mix dry ingredients with cold water; stir into boiling water; let boil 
5 minutes, then cook in a double boiler or in the Fireless Cooker 14 to 2 
hours. Strain; thin as desired with milk or cream. 


CRACKER GRUEL. 


3 tbsp. powdered cracker. + tsp. salt. 
1c. milk. 
Scald milk, add cracker rolled very finely. Cook five minutes in 
double boiler. Season. 


GLUTEN GRUEL. 


tbsp. gluten flour. 1 clove. 
tsp. salt. % ec. cold water. 
1 ec. boiling water. 
Mix flour and salt with cold water, and stir into boiling water. Cook 
over direct heat five minutes. Add clove and cook over water 45 minutes. 


OATMEAL GRUEL. 


3 c. coarse oatmeal. z tsp. salt. 
3 ¢. boiling water. Milk or cream. 

Add galt and oatmeal to boiling water, boil 5 minutes over fire; cook 
2 hours in a double boiler. Force through a strainer, dilute by adding 
gradually hot milk or cream. Cold porridge may be reheated with a little 
water, strained and diluted. 

Note.—For Cranberry, Flour, and other Gruels, see individual recipes 
—page 90. 

All gruels should be strained before serving. 

Milk may be used instead of water. When using milk, it is advisable 
to add the salt just before straining. 


BOILED FLOUR GRUEL. 


Tie 1 1b. or more flour in a thick cloth and boil it in water to cover, 
from 5 to 6 hours. Remove from cloth, serape off soft outside coating. 
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Bake in cool oven 1 to 2 hours to thoroughly dry; it may be browned if 
desired. Grate or break into pieces; roll fine and sift. This may be kept 
for some time in a glass jar. Use as desired for Gruel or as an Infant 
Food. Made with boiled milk, this is especially valuable for summer com- 


plaint. 

BREWIS. 
14 c. bread crumbs. 1 pt. hot milk. 
3 tsp. salt. 1 white of egg. 


Add bread crumbs and salt to milk and cook over hot water until 
thick; then fold in white of egg beaten stiff. Serve at once with cream. 
Dried, browned crumbs may be used—# ec. will be sufficient. 


ALMOND SOUP. 


2 tbsp. sweet almonds. 4 tsp. salt. 
+c. cold milk. + tsp. sugar. 
2 ce. hot milk. 

Blanch almonds and put through the meat chopper (nut grinder), or 
pound in a mortar; mix to a paste with the cold milk, adding a little ata 
time. When smooth, press through a cheese cloth. Add sugar and salt 
to hot milk, then almond milk. Heat. and serve. 


CREAM OF LETTUCE SOUP. 


2 c. white stock. 1 tsp. butter. 

% head lettuce (finely cut). 1 tsp. yolk of egg. 

2 tbsp. cooked rice. Salt. 

2 tbsp. cream. Small piece of nutmeg. 
2 tsp. onion (finely cut). 1 pepper berry. 


Cook onion 5 minutes in butter, add lettuce, rice, seasonings and stock; 
cook 5 minutes, then add cream and yolk of egg. Before serving remove 
nutmeg and pepper berry, or soup may be strained. 


BEEF BROTH. 


1 lb. lean beef. 1 pt. cold water. 

Chop meat very fine and soak in cold water 1 hour or longer. Place 
over lukewarm water and heat to 155° F. Keep at this temperature 1 
hour, stirring occasionally; then strain through a coarse strainer and 
season. Reheat cold broth over hot water. 


BEEF JUICE. 


Heat a slice of the round of beef a few seconds over a clear fire, to 
start the flow of the juices; turn frequently. Cut meat in pieces and ex- 
press the juice, using a lemon squeezer or meat press. Season with salt, 


and serve in a cup or colored glass. 1 f. 
Cts aso VY C-¢e2 Un NAMture Rewr = 


up 2b bpp bat cd GG IN BUTTERED CUP. 


Carefully break an egg into a buttered cup or) ramikin; sprinkle very 
lightly with salt; stand cup in pan of hot water, cover, and place on back 
of range or in oven until white is set. (Buttered crumbs may be placed 
under and over the egg) 

Note.—For Omelets and Creamy Egg, see individual recipes. 


ZAWEIBACH. 


Toast slices of stale whole wheat or other bread in a moderate oven. 
Bread should be perfectly dry throughout. Serve dry, or moisten with 
hot water or milk seasoned with salt and butter, if butter is allowed. 
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RAW BEEF SANDWICHES. 


Scrape lean, raw beef to remove connective tissue; season with salt 
and celery salt, if desired; spread very thinly between thin slices of bread 
(bread may be buttered). Sandwiches may be slightly toasted, care being 
taken not to cook the meat. 


SCRAPED BEEF BALLS. 


Prepare meat as for Raw Beef Sandwiches; season; shape into small 
balls or flat cakes; broil. The balls may be broiled in a paper case. 


BROILED BIRD IN PAPER CASE. 


Singe, wipe, and with a sharpxpointed knife or pair of scissors, be- 
ginning at back of neck, cut through backbone entire length of bird. Lay 
open the bird, and remove contents from inside. Cut off pope’s nose, cut 
out ribs from each side of backbone, remove breastbone, cut through ten- 
dons at joints. Spring chickens are prepared in same way, but legs are 
removed. j 

Butter a sheet of letter or foolscap paper, place bird on lower half of 
sheet, fold upper half over bird and bring edges together. Fold over lower 
side and ends of paper three times; fasten with wooden toothpicks. Place 
in a broiler and broil ten minutes over a slow fire, taking care that paper 
does not catch fire; or pan-broil. Remove from case, place on slice of 
toast, season with salt, pepper and butter. Garnish with thin slices of 
lemon and parsley. The breast of a chicken, tenderloin of steak, or a 
lamb chop, may be cooked in this way. 


BROILED FILLET OF CHICKEN. 


Remove breast from uncooked chicken. Cut into strips, with the grain 
of the meat, not more than one inch wide and one-quarter inch thick. 
Remove the band of tough connective tissue found in the larger muscle. 
Dip strips of -meat in butter, then in seasoned, fine, dry bread crumbs; 

, place in a close-wire broiler, turn often, and broil over moderate heat not 
more than two minutes. Crumbs should be well browned. Garnish with 
parsley. 

PAN-BROILED OYSTERS. 


Rinse oysters, remove pieces of shell, dry between towels. Have a fry- 
ing pan hot and slightly buttered, and cook oysters in it until edges curl. 
Season and serve on toast. Garnish. 


BROILED OYSTERS. 


Prepare as above. When dry, dip in melted butter, cover with seasoned 
dry bread crumbs; place on closely-wired broiler and broil, turning often, 
until plump. Garnish with parsley. 


BROILED SWEETBREADS. 


Sweetbreads spoil quickly. 

To prepare.—Remove from the paper at once and soak in cold water 
30 minutes. Drain, put into boiling water, to which has been added 3 tbsp. 
vinegar, |$ tsp. salt, and simmer 20 minutes; drain again, then plunge in 
cold water. Remove the tubes and membrane from sweetbreads. 

Sweetbreads are always parboiled in this manner for subsequent cook- 
ing. 

Prepare sweetbreads as above; split in half, season as desired, and 
broil. Pour over a little melted butter, garnish with parsley, and serve. 


CREAMED SWEETBREADS. 

Prepare sweetbreads, cut into small pieces, using a silver knife. Re- 
heat in white sauce (1 pair of sweetbreads to 1 c. white sauce). Serve in 
canapés or on toast. 
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WHITE CUSTARD. 


1 white of egg. Salt. 
4 tbsp. sugar. % c. milk. 
Flavoring. 


Add sugar and salt to egg, and stir until well blended; finish as 
Baked or Steamed Custard. A longer cooking is necessary than when yolk 
of egg.is used. 

Note.—For other Custards, Junkets and Irish Moss Blanc Mange, see 
individual recipes—page 106, ete. 


EGG CREAM. 
2 eggs. 2 tbsp. lemon juice. 
5 aU CRE SHU Ma gs Grated lemon rind. 


Beat yolks of eggs and sugar until well mixed; add lemon juice and 
rind and cook over hot waiter as a soft custard. When thick, fold in 
beaten whites. Cool and serve. 


ARROWROOT SOUFFLE. 


1 tsp. arrowroot. 1 tsp. cold milk. 
1 tsp. sugar. 4c. hot milk. 
Salt. 3 white of egg. 


5 drops vanilla. 


Mix arrowroot, sugar and salt with cold milk; add gradually to hot 
milk, stirring until thick. Cook 15 minutes, stirring frequently, then fold 
in white of egg beaten stiff. Turn into moistened mould; when cold, 
serve with cream and sugar or custard sauce. 


RICE JELLY. 


Boil 4 c. rice in 1 pt. boiling water salted with 3 tsp. salt, 30 minutes, ‘ 
or until rice is soft. Press through a strainer. Turn into a small mould 
or moulds, and when cold and firm serve with cream, sugar and a little 


jelly, cinnamon or nutmeg. 


OATMEAL JELLY. 


4 e. rolled oats. 4 tsp. salt. 
1% ¢c. boiling water. 
Add rolled oats to boiling salted water. Boil two minutes then steam 
in a double boiler 45-60 minutes... Force through a fine strainer; mould, 
chill and serve with sugar and cream. 


WINE JELLY. 


2 sheets granulated gelatine. 2 tbsp. sugar. 
1 tbsp. cold water. 2 tbsp. wine. 
4 ¢@. boiling water. 2 tsp. lemon juice. 


Make as Lemon Jelly. 


GLUTEN WAFERS. 


2 tbsp. cream. 4 tsp. salt. 
1c. gluten flour. 
Make a stiff dough (more flour may be required); knead till smooth, 
then roll thin till grain of the board shows through. Mark well with a 
grater, and cut in shape. Bake in a moderate oven until a light brown. 


78 


GLUTEN BRAN CAKES. 


+ c. butter. 14 tsp. baking powder. 
2 eggs. 1 c. gluten flour. 
+ c sweet milk. 1c. bran. 


¢ ¢c. chopped walnuts. 
Cream the butter, add well-beaten eggs, milk, gluten flour sifted with 
baking powder, bran and walnuts. Drop from a teaspoon on a buttered 
baking sheet. Bake in @ moderate oven. 


GLUTEN NUT CAKES. 


1 egg. 3 tsp. salt. 
1 tbsp. butter. z ¢c. almonds. 
Gluten flour. 


To weil-beaten egg add melted butter, salt, almonds (browned in oven 
and finely chopped), then gluten flour. Drop from tip of spoon on a 
buttered baking sheet, and spread into shape. Bake in a moderate oven. 

If gluten cakes are desired sweet, use saccharine. A 1-grain tablet 
is equal in sweetening power to 2 tbsp. sugar. In using, the saccharine 
should be dissolved—tl-grain tablet in 1 tbsp. boiling water. 

Beverages, desserts, etc., for diabetic patients may be sweetened with 
saccharine. 
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Grape Frappé 
Lemon Ice 
Orange Ice 
Strawberry Ice 
Indian Relish 
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Jams 
Jam, Grape 
Jellies 
Jelly, Crabapple 
Jelly, Peach 
Junket 
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Lamb Chops, Breaded 
Lamb, Crown of, Roast 
Lamb, Leg of, Roast 

Lemon Whey 
Lemonade 
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Macaroni and Cheese 
Marmalade, Crabapple 
Marmalade, Orange 
Meat, General Rules 
Meat Pie 
Meringues 
Milk, Albuminized 
Milk, Pasteurized 
Milk, Peptonized 
Mixed Mustard 
Muffins, Cornmeal 
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Oatmeal Gruel 
Oatmeal Jelly 
Oil Pickles 
Omelet, Foamy 
Omelet, French 
One-Egg Muffins 
Onions, Stewed 
Orangeade 
Oyster Stew 
Oysters, Fricaseed 
Oysters, Fried 
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Steamed Brown Bread 
Strawberry Shortcake 
Swedish Timbales 
Sweet Potatoes, Glazed 
Sweetbread Cream 
Sweetbread Patties............ 
Sweetbreads, broiled 

Sweetbreads, creamed 
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Tea 
Tea Biscuit 
Toast 
Toast, Cream. 
TOaSt, cP Trench yo). avec hoes 
Toast, Vermicelli 
Toast Water 
Toasted Crackers and Cheese .. 
Tomato Ketchup 
Tomatoes, canned 
Tomatoes, devilled 
Tomatoes, stewed 
Tomatoes, stuffed 
Tongue, boiled 
Tongue, Moulded in Aspic .. 
Turkish Delight 
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Veal Cutlets 
Vegetable Sauce 
Vegetables, General Rules 
Vermicelli Toast 
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Yeast, Homemade 
Yorkshire Pudding 


ete: Wsebe © ese. 0 ‘e (0 ‘oe: 


@ oho 6. 0 16.8 © ¢ cle 


Zweibach 


Cm eH SC Oe w FH Ue He 8 8 ee be 6 - 


The following recipes are in individual amounts, and are especially 
designed for the use of students and teachers of Household Science in 
. Canada. 


All measurements are made level. 
One cup equals one-half nint. 
Abbreviations used:— 

C:—Cilp, 

tbsp.—Tablespoon. 


tsp.—Teaspoon. 


INDIVIDUAL RECIPES 


BEVERAGES Sse 


FILTERED COFFEE. 
2 tsp. finely ground coffee. + c. boiling water. 


Put a piece of cotton (not cheese cloth) in a strainer, moisten with 
boiling water. Place strainer over a cup which has been set in hot water; 
put in coffee, and slowly pour boiling water through. 


BOILED COFFEE. 
1 tbsp. coarsely ground coffee. + tsp. white of egg. 
1 tbsp. cold water. Small piece of egg shell. 
3c. boiling water. 
Mix egg, shell, one-half cold water and coffee; stir together. Add 
boiling water, and boil 3 minutes. Remove to back of range, add remain- 


ing cold water; pour out a small quantity of coffee and return it to the 
pot. Let it stand 2 minutes to settle. 


CEREAL COFFEE. 
1 tbsp. cereal coffee. 1 tbsp. cold water. 
+ c. boiling water. 


Mix coffee and cold water, add boiling water and boil very gently 15 
minutes. Settle 2 minutes and serve very hot with hot milk. 


COCOA. 
2 tsp. cocoa. 1-6 c. water. 
4 tsp. sugar. 1-6 c. milk. 


Mix cocoa, sugar and water; boil 5 minutes or until it thickens. Add 
scalded milk, or add milk cold and heat over hot water. Beat until thick 
froth forms. Serve very hot. 


CHOCOLATE. 
% OZ. unsweetened chocolate. + ec. boiling water. 
3 tsp. sugar. 4c. milk. 


Melt chocolate over hot water, add sugar and gradually boiling water. 
When smooth, place directly over the heat and boil 2 minutes; add hot 


milk, beat well, and serve with whipped cream. Milk may be added cold 
and mixture reheated. 


GRAPE JUICE. 
# ¢. Concord grapes. # tbsp. sugar. 

Pick over, wash and remove grapes from stems. Heat slowly until 
they burst from their skins; stir constantly to prevent burning. Strain 
through a cheese cloth; add sugar to juice, stir until the sugar is dis- 
solved, then heat to boiling point. Pour into sterile bottle, cork and seal 
immediately. 
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CRANBERRY JUICE. 
x @ cranberries. 3 Cc. water. 


1 tbsp. sugar. 


Pick over and wash cranberries, add water and proceed as in method 
for Grape Juice. 





BREAD 
Cie BREAD. 
z ¢ or water. + cake compressed yeast. 
4 tsp. salt. 1 tbsp. lukewarm waiter. 
Flour. 


Scald milk, add salt. When lukewarm add dissolved yeast, and suffi- 
cient flour to make a thick batter or sponge. Beat thoroughly, then add 
fiour to make a stiff dough. Turn from the bowl on a floured baking- 
board, knead, adding fiour if necessary, until soft and elastic. Return 
to bowl, moisten, cover and stand in a warm place until double in bulk. 
Cut down, knead slightly, and mould into a loaf; put in a greased pan, 
moisten, cover lightly, stand in a warm place. When doubled in bulk, 
bake 30 minutes. mM 

Water may be used instead of all milk, or milk and water. 

Those who prefer may add { tsp. sugar and 1 tsp. lard or butter to 


sealded milk. The large amount of yeast allows the bread to be made 
and baked in three hours. 


PARKER HOUSE ROLLS. 


4+-c. milk. # yeast cake. 

4 tbsp. butter. 1 tbsp. lukewarm water. 
% tbsp. sugar. % c. flour (for sponge). 
i 


+ tsp. salt. Flour to make stiff dough. 


Pour the hot milk on butter, sugar and salt. When lukewarm, add 
the dissolved yeast and flour to make a sponge; beat thoroughly, cover 
and stand in a warm place. When light, add flour to make a stiff dough, 
and knead until smooth. Let it rise until double its former bulk. Knead 
again, and roll the dough #4 in. thick. Lift it from the board and let 
it shrink so that the rolls may be of uniform shape. Cut with a round or 
oval cutter. Place a bit of butter near the edge of the dough, then fold 
so that the edges are even. Press the roll on the straight side to prevent 
its separating as it rises. Place the rolls on a sheet to rise, and when 
light bake in a hot oven. This dough may also be used for Bread Sticks. 


BUNS. 
4c. milk. # yeast cake. 
14 tbsp. sugar. 1 tbsp. lukewarm water. 
% tsp. salt. 4c. flour. 


Make a sponge with the above ingredients. Beat thoroughly, let rise, 
and when light add 
4 ege. 4 c. currants. 
1 tbsp. butter (softened). 1-16 tsp. cinnamon. 
Flour to make a stiff dough. 

Knead and let rise until it doubles in bulk; then shape and place on 
greased pan to rise. When light, bake in a moderate oven. When the 
buns have baked for 15 minutes glaze with a mixture of milk and sugar, 
and repeat this every 5 minutes until they are done. 
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CHELSEA BUNS. 


4+ ec milk. + yeast cake. 
14 tbsp. sugar. i tbsp. lukewarm water. 
% tsp. salt. + c. flour. 


Make a sponge with above ingredients. Beat thoroughly, let rise, and 
when light add 4 egg and flour to make a stiff dough. Knead, and let 
rise until it doubles in bulk; then roll } inch thick. Spread with 


1 tbsp. butter (softened). 2 tbsp. currants (scant). 
+ tsp. cinnamon. 3 tbsp. brown sugar. 

Roll the dough as in making Jelly Roll, and cut into slices 1 ine ick. 
Place in greased pan, with cut surfaces up and down. When ve ht, 


bake in a moderate oven 30 minutes. 


STEAMED BROWN BREAD. 


1 tbsp. white flour. 4 tsp. salt. 
2 tbsp. Graham flour. + tsp. soda. 
2 tbsp. cornmeal. 3 tbsp. thick sour milk. 


1 tbsp. molasses. 


Mix and sift dry ingredients; add milk and molasses mixed. Turn into 
a greased mould, cover tightly and steam 13 hours. Dry in oven a few 
moments after it is slipped from the mould. 


CREAM TOAST. 


13 tsp. butter. xs tsp. salt. 
? usp. flour. +c. milk. 
Toast. 


Melt butter, add flour and salt, stir well together, then add milk. Stir 
and cook until there is no taste of raw starch. Pour over toast. 


FRENCH TOAST. 


1 tsp. egg. 2 tbsp. milk (scant). 
Salt. 1 slice stale bread. 

Add salt and milk to egg, and dip the bread in the custard. Have a 
frying pan hot and well buttered; brown the bread on one side, place a 
small piece of butter on top of slice; turn and brown on the other side. 
Serve hot with cinnamon and sugar, or a syrup. 


BUTTER BALLS. 


Scald butter paddles, then chill thoroughly in cold water. Have butter 
cold and firm, cut in small pieces, and lightly roll each piece between 
paddles until round. Should the butter stick to the paddles, rub them 
with salt, scald again and chill. Thirty-two balls of one-half ounce each 
may be made from one pound of butter. 


BATTERS AND DOUGHS 


TEA BISCUIT. 


% c. flour. z tsp. salt. 
2 tsp. baking powder. 78, Tat, 
2.tbsp. milk (scant). 
Mix and sift dry ingredients. Cut in fat, or work it in with tips of 
fingers; add gradually the liquid, mixing toa soft dough. Toss on a floured 
board, pat or roll lightly to 4 inch in thickness and cut into small biscuit. 


Place on greased pan, and bake in hot oven 12 to 15 minutes. 
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FRUIT ROLLS. 


* cy flour: 1 tsp. sugar. 
3 tsp. baking powder. $ tsp. fat. 
4 tsp. salt. 1 tbsp. milk. 
Mix as Tea Biscuit; roll 4 inch thick. Spread with 
1 tsp. butter. 4 tbsp. brown sugar. 
1-16 tsp. cinnamon. + tbsp. currants. 
Roll, cut in slices ? inch thick. Place in greased pan with cut surfaces 
up down, and bake in hot oven 15 minutes. 
PLAIN MUFFINS. 
+ c. flour. # tsp. sugar. 
+ tsp. baking powder. 3 tsp. fat. 
4 tsp. salt. 2 tbsp. milk. 


Mix and sift dry ingredients; add gradually milk mixed with beaten 
egg; then melted butter. Bake in greased muffin pan 20 to 25 minutes. 


CURRANT BUNS. 


To Plain Muffin mixture add 
1 tsp: egg. + tbsp. currants. 
4 tbsp. raisins. 
Bake in greased muffin pans 20 to 25 minutes. 


GRAHAM MUFFINS. 


1 


2 tbsp. Graham flour. 3 tsp. baking powder. 


2 tbsp. flour. 2 tbsp. milk. 
+ tbsp. sugar. 13 isp, cee. 
z tsp. salt. 5 tsp. butter (melted). 
Mix and bake as Plain Muffins. 
CORNMEAL MUFFINS. 
3 tbsp. cornmeal. + tsp. sugar. 
1 tbsp. flour. 24 tbsp. thick sour milk. 
1-12 tsp. soda (scant). 1 tsp. egg. 
3 tsp. salt. 1 tsp. butter (melted). 
Mix and bake as Plain Muffins. 
WAFFLES. 
4 c. flour. 1 tsp. butter. 
% tsp. baking powder. 4 egg. 
4 tsp. salt. 3 tbsp. milk. 


_Mix and sift dry ingredients. Cut in the butter, and add gradually 
milk mixed with the well-beaten yolk of egg. Fold in white of egg beaten 
stiff, and bake at once. 


SOUR MILK GRIDDLE CAKES. 


1 tbsp. stale bread, or 2 tbsp. flour. 
bread crusts. 1-16 tsp. soda. 

1 tbsp. boiling water. Salt. 

2 tbsp. sour milk. 4 tsp. sugar. 


{; tsp. butter (melted). 


Add boiling water to bread, when soft beat until smooth, and add 
sour milk. Combine with mixed and sifted dry ingredients, add butter 
and beat thoroughly; bake. 
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CEREALS AND GRUELS 


STEAMED RICE. 


1-6 c. boiling water. 2 tsp. salt. 
1 tbsp. rice. 


Put rice, salt and boiling water in a cup, place it in a steamer over 
rapidly boiling water, and steam until kernels are very tender. 


BOILED RICE. 


14 ec. boiling water. y tsp. salt. 
1 tbsp. rice. 

Pick over and wash rice, add slowly to boiling salted water. Boil 
uncovered 25 minutes or until soft. Drain in coarse strainer, and pour 
boiling water through the rice. Return to saucepan and stand uncovered 
on back of range to dry. Kernels will be quite separate. 


OATMEAL PORRIDGE. 
2 tbsp. oatmeal. % tsp. salt. 


+ c. water. 


Add meal to boiling salted water; boil 5 minutes and finish over hot 
water or in Fireless Cooker. 


CREAM OF WHEAT. 


+ ¢. poiling water. 1-6 tsp. salt. 
1 tbsp. cream of wheat. 


Add the cream of wheat slowly to the boiling salted water, and cook 
directly over the heat 5 minutes, and then over hot water 45 minutes. 


FARINA CAKES. 


z c. milk. 4 tbsp. sugar. 
1 tbsp. farina. Salt. 
1 tsp. egg. 


Add farina, sugar and salt to milk, and cook in a double boiler 30 
minutes, stirring frequently, until mixture is thickened. Before removing 
from fire, add egg slightly beaten. Pour into a buttered shallow pan or 
muffin rings and brush over with white of egg, diluted with 1 tbsp. milk; 
brown in oven, or the mixture may be allowed to cool in shallow pan. 
When cold, cut in shapes, dip in crumbs, egg and crumbs and sauté. Serve 
hot or cold, with jelly. 


OATMEAL GRUEL. 
al 


+ ¢. oatmeal. 1 c. cold water. 
+ tsp. salt. 


Soak oatmeal in water 1 hour. Strain, add salt to liquid, and cook 
over hot water 45 minutes. All milk may be used instead of water, or 
part milk and part water. 


PLAIN FLOUR GRUEL. 


4+ tbsp. flour. 4 ec. hot milk. 
1 tbsp. cold milk. 2 raisins. 
4 tsp. salt. 


Mix the flour and cold milk to a smooth paste, and stir this into the 
hot milk. Wipe the raisins with a damp cloth, tear in quarters, add to 
gruel, and cook over hot water 1 hour. Add salt, strain and serve. 
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CRANBERRY GRUEL. 


4 tbsp. flour. 3 ¢c. boiling water. 
1 tbsp. cold water. # c. cranberries. 
z tsp. salt. + tbsp. sugar. 


Mix flour and cold water to a smooth paste, and stir this into the 
boiling salted water. Cook over boiling water 45 minutes. Pick over and 
wash cranberries, add to gruel. Cook till cranberries are soft. Add the 
sugar, stir until dissolved. Press through a strainer, and serve. 
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EGGS 


FOAMY OMELET. 


1 egg. Pepper. 
4 tsp. salt. + tbsp. milk. 
3 tsp. butter. 

Beat the yolk of the egg until light and creamy; add the seasoning and 
milk; beat the white until stiff, but not dry. Heat an omelet pan, put 
in butter and turn so as to butter sides and bottom. Cut and fold white 
into yolk; when pan is very hot, turn in the omelet, spread evenly, then 
reduce heat. When the omelet is set, put it into a hot oven for a few 
minutes to dry slightly on top, fold, garnish with parsley and serve 
immediately. 


BREAD OMELET, 


1 egg. % tsp. salt. 
2 tbsp. milk. Pepper. 
2 tbsp. stale bread crumbs. + tsp. butter. 


Soak crumbs in milk 10 minutes, add to beaten yolk and seasonings. 
cut and fold in beaten white. Cook as Foamy Omelet. 


CREAM SAUCE OMELET. 


4 tbsp. butter. Pepper. 
+ tbsp. flour. + c. milk. 
1-16 tsp. salt. aces. 


> tsp. butter. 
Cook first five ingredients as white sauce until thick; cool, then add 
beaten yolk of egg. Finish as Foamy Omelet. 


FRENCH OMELET. 


1 egg. Pepper. 
1 tbsp. milk. x tsp. salt. 
1 tsp. butter. 


Beat egg slightly, enough to blend the yolk and white; add milk and 
seasonings; put butter in hot omelet pan, when melted turn in the mix- 
ture. As it cooks, draw the edges towards the centre until the whole is 
of a creamy consistency; place on hotter part of range that it may brown 
quickly underneath; fold and turn on hot platter. Garnish. 


ORANGE OMELET. | 


1 egg. 2 tsp. fruit sugar. 
Rind of 4 orange. Salt. 
2 tsp. orange juice. 4 tsp. butter. 


Beat the yolk of the egg until light and creamy; add the orange rind, 
juice, and then sugar. Fold in the beaten white, and cook as a Foamy 
Omelet. Fold omelet, sprinkle well with fruit sugar and score with a 
red-hot poker. If orange is very sweet, 4 tsp. lemon juice may be added. 
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CREAMY EGG. 


4 egg. + tsp. butter. 
zoC. dl, Pepper. 
4 tsp. salt. Toast. 


Beat the egg slightly and add the-butter, seasoning and milk. Cook in 
double boiler. When the egg coagulates around the sides and bottom of 
the boiler, lift it away with a spoon. Continue in this way until all of 
the egg is cooked. If cooked too much the egg will curdle. Serve on 


toast. 

DEVILLED EGG. > 
1 hard cooked egg. + tsp. lemon juice. 
Salt. 1 tsp. olive oil or butter. 
Cayenne. 1 tbsp. chopped ham or tongue. 


4 tsp. mustard. 

Cut hard-cooked egg in half lengthwise. Remove yolk and rub it to 
a paste with oil and seasonings. Add ham or tongue and mix well. 
Refill the whites. Serve on a lettuce leaf. 





CHEESE 
CHEESE STRAWS. 
4 tsp. butter. Salt. 
14 tbsp. flour. Pepper. 
4c. fresh bread crumbs. Cayenne. 
+ c. grated cheese. + tbsp. milk. 


Cream butter, add flour, crumbs, grated cheese, seasoning; mix thor- 
oughly, and then add milk. Roll 4 inch thick and cut in strips 4 inch 
wide and 5 inches long. Shape one strip into a ring to hold straws in 
place in serving. Bake until brown in a moderately hot oven. 


WELSH RAREBIT. 


3 tbsp. grated cheese. + tsp. butter. 
z tsp. mustard. 1 tbsp. milk. 
% tsp. salt. 4 ege. 
Cayenne. Toast. 


Place cheese in double boiler, sprinkle over mixed seasonings. Add 
butter in pieces and milk. When cheese is melted, stir in well-beaten 
egg. Cook a moment. Serve on toast or wafers. 


CHEESE SAUCE. 


2 tbsp. bread crumbs. 1-16 tsp. salt. 

2 tbsp. milk. Cayenne. 

4 tsp. butter. 1 tbsp. grated cheese. 
1 tsp. egg. 


Heat first five ingredients over hot water, add egg and then cheese. 
When cheese is melted serve on toast or wafers. 

Cheese Sauce may also be made by using 1 tbsp. grated cheese to 
3 tbsp: White sauce. 


MACARONI AND CHEESE. 


1 stick macaroni. Pepper. 

+ tbsp. butter. 4+ ec. milk. 

4 tbsp. flour. 2 tbsp. grated cheese. 

2 tsp. salt. 2 tbsp. buttered crumbs. 


Break macaroni into l-inch pieces. Cook in a large amount of boiling 
salted water; when tender, drain and rinse with cold water. Make sauce, 
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add macaroni and cheese, turn into a buttered baking dish and cover with 
crumbs. Place dish in a pan of hot water and brown in hot oven. 


NOODLES. 


z egg. Flour. 

To well-beaten egg add flour to make a stiff dough, then knead until 
smooth. Roll very thin and cut in fine strips or fancy shapes. When 
dry, put in closely covered jar. 


4 NOODLES AND CHEESE. 

zc odles. Pepper. 

3% tbsp. butter. +? ce. milk. 

+ tbsp. flour. 2 tbsp. grated cheese. 

4% tsp. salt. 2 tbsp. buttered crumbs. 


Cook noodles in boiling salted water until tender; drain. Make a 
white sauce, add noodles and cheese. Turn into a buttered patty dish 
and cover with crumbs. Place dish in a pan of hot water and brown 
in a hot oven. 


BUTTERED CRUMBS. 


1 c. bread crumbs. Pepper. 
4 tsp. salt. 1 tbsp. butter 


Melt the butter, add the seasoned crumbs and stir lightly. 
CHEESE SOUFFLE. 


1 tsp. butter. Cayenne. 
1 tsp. flour. 13 tbsp. milk. 
1-12 tsp. salt. $ egg. 


2 tbsp. grated cheese. 


Cook first five ingredients as white sauce until thick; remove from 
fire and add cheese and well beaten yolk of egg. Set away to cool. When 
cold, fold in the white of egg beaten stiff. Turn into a buttered baking 
dish and bake in a slow oven from 15 to 20 minutes. Serve at once. 

For Fish Soufflé use 2 tbsp. cooked flaked fish instead of cheese. 

This may be steamed. 


SOUPS AND BROTHS 
POTATO SOUP. 


2 tbsp. hot riced potato. - % tsp. salt. 

+ cup milk and water. Pepper. 

4 tsp. onion. . Cayenne. 

1 tsp. butter. ; Celery salt. 

1 tsp. flour. + tsp. chopped parsley. 


Seald milk with onion, and add slowly to potatoes. Make white sauce 
of milk mixture and remaining ingredients, except parsley. Strain, and 
just before serving add parsley. 


CREAM OF TOMATO SOUP. 


¢ ec. canned tomatoes. 1 tsp. flour. 
Soda. z tsp. salt. 
1 tsp. butter. Pepper. 

2 c. milk. 


Cook tomatoes till soft, strain, add soda (there should be i ec. stock). 
Make a sauce of tomato stock, butter, flour and seasonings. Add milk, 
and when hot, serve. 
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CARROT SOUP. 


+ c. stock. te, milk. 
+ c. carrot (grated). 1 tsp. butter. 
Onion. 1 tsp. flour. 


Salt and pepper. 


Cook carrot and onion in water until tender; strain (there should be 
+c. stock). Finish as Cream of Tomato Soup. 


CREAM OF CELERY SOUP. % 
1 c. celery or fresh celery leaves. 1 tsp. flour. 
4 ec. boiling water. $ tsp. salt. 
+ ¢@. milk. Pepper. 
1 tsp. butter. Onion juice. 


Cook celery in boiling water until very soft; press through a strainer 
(there should be 4 c. stock). Finish as Cream of Tomato Soup. Dried 
celery leaves may be used (1 tbsp. to 1 c. boiling water). 


RICE SOUP. 
1 tbsp. cooked rice. 1 tsp. butter. 
+ c. rice water. + tsp. flour. 
4 c. milk. 4 tsp. salt. 
Onion. Pepper. 
Piece of dried celery leaf. Few grains cayenne. 


% tsp. chopped parsley. 

Heat rice in rice water, press all through a strainer. Scald milk with 
onion and celery leaf, strain and add to rice. Make a white sauce of milk 
mixture and remaining ingredients, except parsley. Just before serving, 
add parsley. Rice kerneis may be left whole. 


TOMATO SOUP. 


+ c. tomatoes. Onion. 

+ ce. water. + tsp. sugar. 
2 pepper berries. 3 tsp. salt. 
Bit of bay leaf. 1 tsp. butter. 
1 clove. 1 tsp. flour. 


Cook the first seven ingredients 15 minutes; strain, add salt. Finish 
as a white sauce. 
VEGETABLE SOUP. 


c. potatoes. 
e. boiling water. 


2 tsp. beef dripping. 
1 tbsp. carrot. 


fod ij tot Fd RIE 


1 tbsp. turnip. tsp. butter. 
1 tbsp. celery. tsp. chopped parsley. 
+ tsp. onion. -6 tsp. salt 

Pepper. 


Prepare vegetables and cut in small cubes. Cook carrot, turnip, celery 
and onion in dripping until a delicate brown; add potatoes, cook 2 min- 
utes longer and then add water. Cover and simmer 40 minutes. Add 
water as needed to keep amount of liquid 1c. Add butter, parsley and 
seasonings. Butter may be used instead of dripping. This amount makes 
two servings. 


BEEF BROTH. 


+ c. lean beef. z ¢. cold water or vegetable stock. 


Chop meat very fine and soak in cold water 1 hour or longer. Place 
over lukewarm water and heat to 155° F. Keep at this temperature 
1 hour; strain through a coarse strainer and season. 
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NUTRITIOUS BEEF BROTH. 


4 ¢. lean beef. + ec. milk. 
Salt. 1 inch piece celery. 

Make as beef broth or cut meat into small cubes, sprinkle lightly with 
salt, cover with cold water and let stand 2 minutes, drain. Put meat, 
milk and celery into a jar, place in lukewarm water and heat to 155° F 
Keep at this temperature 2 hours. Strain. 


PEPTONIZED BEEF BROTH. 


+e. beef. s Fairchild’s Peptonizing Powder. 
+ c. water, 

Wipe and chop lean beef, add 4 c. water and cook over gentle heat until 
it boils, stirring constantly. Pour off the liquid, rub the meat to a paste 
and add this to the liquid. Put the peptonizing powder and remaining 
water into a jar and mix thoroughly. Add the broth and shake well. 
Set aside in a warm place (115° F.) for 3 hours, then bring to boiling 
point, strain and season. 


OYSTER STEW. 


3c. ™malk. 2 tsp. oyster juice. 
1-16 tsp. salt. + tbsp. butter. 
Pepper. 3 oysters. 


1 tsp. powdered cracker crumbs. 


Heat milk over hot water, add crumbs, seasonings and strained oyster 
juice. When hot add butter and cleaned oysters. Cook until oysters are 
plump; serve at once. 


VEGETABLES 
STANDARD WHITE SAUCE. 
1 tsp. butter. 2 tsp. salt. 
1 tsp. flour. -pGu Milk, 


Melt butter, add flour and seasonings, stir well together, then add 
milk. Stir and cook until there is no taste of raw starch. 


VEGETABLE SAUCE. 


2 tsp. butter. 4 c. vegetable stock. 
1 tsp. flour. z tsp. salt. 
4 c. milk. Pepper. 


Combine butter, flour, seasonings and vegetable stock as a white sauce. 
When flour is cooked add milk. 


STEWED CELERY. 


Wash and scrape the celery, cut in 3-inch pieces, cook 4 c. until tender 
and serve with Vegetable Sauce. Carrots may be prepared in the same 
way. 


CREAMED POTATOES. 


Scrub and rinse potatoes, cook with skins on, in boiling water. When 
tender, drain, dry, peel, and cut in small cubes. Prepare Vegetable Sauce. 
using all milk for liquid; add i c. cooked potatoes. Heat and serve. 
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STUFFED POTATO. 
1 baked potato. e tsp. salt. 
1 tsp. butter. Pepper. 
1 tbsp. hot milk. 
Cut a slice from the side of the potato, and scoop out the inside. Mash, 


add butter, salt, pepper and milk. Beaten white of egg may be added. 
Refill skin, and brown in a hot oven. 


STUFFED TOMATO. 


1 ripe tomato (med. size). # tsp. salt. 
1 tsp. butter. Pepper. 
& c. stale bread crumbs. Onion juice. 


Wipe and remove thin slice from stem end of tomato; scoop out the 
inside. Sprinkle inside of shell with salt, invert and let stand a short 
time. 

Melt the butter, add the crumbs and seasonings. Mix part of the 
crumbs with chopped pulp, cook five minutes, then refill shell. Put 
remainder of crumbs on top, and bake in a moderate oven 15 minutes. 


MACARONI AND TOMATO. 


2 sticks macaroni. Few drops onion juice. 
¢ c. tomatoes. + tsp. sugar. 

% cup water. 3 tsp. salt. 

1 pepperberry. 1 tsp. butter. 

Bit of bay leaf. + tbsp. flour. 


Break macaroni into l-inch pieces. Cook in a large amount of boiling 
salted water. When tender, drain and rinse with cold water. Cook 
tomatoes with water and seasonings 15 minutes, strain. Finish as a white 
sauce and add macaroni. 


MEATS AND FISH 


HAMBURG STEAK. 


2 tbsp. chopped beef. 1-6 tsp. salt. 
Pepper. 
Add seasonings to meat and mix well. Shape into a cake and pan- 
broil. Garnish with parsley. A little onion juice and chopped parsley 
may be added if desired. 


VEAL CUTLET. 


1 piece cutlet. Salt and pepper. 
Egg. Breadcrumbs. 
1 tsp. fat for pan. 
SAUCE. 
4 tbsp. butter. Pepper. 
4 tbsp. flour. 4 ¢. stock or water. 
4 tsp. salt. + tsp. Worcestershire Sauce. 


4 tsp. chopped parsley. 

Season meat, roll in bread crumbs, dip in beaten egg and again in 
crumbs. Melt fat in frying pan and when hot, brown cutlet in it. Make 
a brown sauce of the first five ingredients, strain over the cutlet, and cook 
just below the boiling point for 1 hour, or until tender. Add Worcester- 
shire Sauce and parsley just before serving. 
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BREADED LAMB CHOPS. 


2 French chops. + tsp. salt. 
3 tbsp. butter. Cayenne. 
1 tbsp. flour. 4 ¢@. milk. 


1 tbsp. chopped ham. 

Make thick white sauce, add ham; set aside to cool. Broil the chops, 
season with salt and pepper, cool and spread both sides with a layer of 
the sauce. Let stand on a greased plate until firm, then dip in crumbs, 
egg and crumbs, and fry in deep fat. Serve with Cuban or Tomato Sauce. 


SHEPHERD’S Pik. 


3 tbsp. chopped meat. 4 e. mashed potatoes. 

Add left-over gravy, or boiling water, to meat to moisten; season. 
Line bottom of greased baking dish with potato, then a layer of meat and 
a layer of potato. Make top crust of potato smooth. Bake in a hot oven 
until potatoes are brown. 


BROWNED HASH. 


1-6 c. chopped cooked meat. Salt and pepper. 

% ¢c. mashed potatoes. Onion juice. 

1 tsp. boiling water or more. Chopped parsley. 

1 tsp. fat. Tatsp. rat (for-par). 


Mix and shape into two small cakes. Heat frying pan, put in fat and, 
when very hot, the cakes. Reduce heat, so that they may brown slowly. 
It may be cooked in one large cake and folded as an omelet. Garnish 
with parsley. 


HASH ON TOAST. 


4 c. Meat cut in dice. Pepper. 

4 c. potato cut in dice. + ¢c. water or stock. 

3 tbsp. fat. 3 drops Worcestershire Sauce. 
% tbsp. flour. Toast. 

Salt. Parsley. 


Make a brown sauce, heat the meat and potatoes in it, and serve on 
toast. Garnish with parsley and toast points. 


SCALLOPED MEAT. 


4 ec. chopped cooked meat. 2 ytsp.. fat. 

+ tsp. salt. 2 tsp. flour. 

Pepper. 3 tbsp. stock. 

Onion juice or parsley. + ec. buttered crumbs. 


Mix the seasonings with the meat. Make a brown sauce and add meat. 
Place one-half crumbs in bottom of greased baking dish. Turn in the 
meat mixture, and cover with remaining crumbs. Brown in a hot oven. 


CASSEROLE OF RICE AND MEAT. 


4 e. chopped cooked meat. i tsp. chopped parsley. 
4 tsp. salt. 4 tbsp. fine crumbs. 
Pepper. 1 tsp. egg. 

1 


Onion juice. e. cooked rice. 

Mix all ingredients except rice. Add enough stock to make mixture 
pack easily. Line a greased mould with part of the rice. Fill with meat 
and cover with remaining rice. Cover tightly and steam 30 minutes. 
Serve with Tomato Sauce. 
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BEEF TIMBALE WITH MACARONI. 


1 long stick macaroni. Onion juice. 

¢ c. cooked meat. » + tsp. chopped parsley. 
¢ tsp. salt. 4 tbsp. bread crumbs. 
Pepper. 1 tsp: egg: 


Stock or hot water. 

Cook macaroni whole in boiling salted water. Chop the meat fine, add 
the seasoning, crumbs, egg, and enough stock to make it pack easily. 
Coil macaroni around inside of greased timbale mould; fill with meat 
mixture, cover with greased paper and steam 30 minutes. Unmould, gar- 
nish with parsley, and serve with Tomato or White Sauce. 


FISH BALLS. 


% c. salt codfish. 2 tsp: ese: 
4+ c. potatoes. + tsp. butter. 
Pepper. 


Wash the fish in cold water and break in small pieces; wash and pare 
the potatoes and cut in pieces. Cook the fish and potatoes together in 
boiling water until the potatoes are soft, drain and shake over the fire 
until dry; mash, add the beaten egg, butter and pepper, add more salt if 
needed, and beat until light. Take up the mixture by spoonruls, mould 
slightly, and fry in deep fat. 


SCALLOPED OYSTERS. 
4 oysters. Pepper. 
+ tsp. salt. 4 ce. buttered crumbs. 
2 tsp. oyster juice. 

Strain the oyster juice through a cloth. Pick over oysters, remove 
pieces of shell and pour cold water over them in a colander. Cut in half. 
Season. Put one quarter cf the crumbs on bottom of a buttered scallop 
shell, then one-half the oysters; repeat, sprinkle with oyster juice, and 
put remaining crumbs on top. Bake 15 minutes in a hot oven. 


FRICASSED OYSTERS. 


+ tbsp. butter. + tsp. salt. 
Pepper. Cayenne. 
4 oysters. 


Place butter and seasonings in a saucepan. When hot add oysters, 
shake the pan occasionally. When oysters are plump, drain and place 
them where they will keep hot. Add enough milk to make liquid 2 tbsp. 


SAUCE. 
% tbsp. butter. 2 tbsp. milk and oyster liquor. 
4 tbsp. flour. 4 tsp. lemon juice. 


+ yolk of egg. 
Cook first three ingredients as white sauce, add egg and lemon juice. 
Reheat oysters in sauce. Serve on wafers or toast. 


LOBSTER CUTLETS. 
+ ce. chopped lobster meat. Few grains nutmeg. 


> 


4 tsp. salt. % tsp. lemon juice. 
Few grains cayenne. 3 tsp. chopped parsley. 
SAUCE. 
4 tbsp. flour. i tbsp. butter. 
4c. milk. 


Mix seasonings with lobster meat, and add sauce; cool. Shape in 
form of cutlet, dip in crumbs, egg and crumbs, fry in deep fat, and drain. 
Insert a small lobster claw in end of cutlet. Garnish and serve with 
Sauce Tartare. 


98 


SAUCES FOR FISH AND MEAT 
DRAWN BUDTER SAUCE. 


_ 2 tsp. butter. Salt and pepper. 
+ tbsp. flour. 4% Cc. hot water. 
5 tsp. vinegar or lemon juice. 
Make as a white sauce. When cooked add vinegar. For Parsley Sauce 
add i tbsp. chopped parsley. 


TOMATO SAUCE. 


+ c. tomato. Parsley. 

x c. water. + tbsp. butter. 

1 clove. + tbsp. chopped onion. 
1 pepper berry. 4 tbsp. flour. 


Salt and pepper. 
Cook first five ingredients 15 minutes. Brown onion in butter and 


finish as a white sauce, strain. 
7 


HOLLANDAISE SAUCE, 


3 tbsp. butter. Cayenne. . 
4 yolk egg. 1 tbsp. boiling water. 
Salt. + tsp. lemon juice. 


Cream butter, add egg and beat well; then add salt, cayenne and water; 
eook over hot water, stirring constantly, until the sauce thickens. Remove 
from fire, add lemon juice and serve at once. 


ENTREES 
RICE CROQUETTES. 
+ c. cold cooked rice. % tsp. salt. 
1 tsp. milk. Pepper. 
2 tsp. ege2. i Cayenne. 
1 tsp. butter. 1 tsp. chopped parsley. 


Warm the rice and milk in a double boiler. Add the beaten egg, butter 
and seasoning. Cook until the egg thickens. Spread the mixture on a 
plate to cool, then shape into rolls. Roll in fine bread crumbs which have 
been seasoned with salt and pepper; dip in beaten egg, and roll in crumbs 
again. Cook in deep fat until brown. This amount makes two. 


CHICKEN OR VEAL CROQUETTES. 


_ 


% c. cooked chicken or veal 4 drops onion juice. 
(chopped). + tsp. parsley. 
+ tsp. lemon juice. 
SAUCE. 
3 tbsp. milk. 4 tsp. salt. 
4 tbsp. butter. Pepper. : 
1 tbsp. flour. Cayenne. 


+ tsp. celery salt. 
Add seasonings to meat. Make sauce and add to meat. Cool as in 
making Rice Croquettes; shape and cook in the same way. This amount 
makes two. 
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CREAMED SWEETBREAD. 


2 tbsp. sweetbreads (cooked). eee. tL Ke 
4 tbsp. butter. Salt. 
4 tbsp. flour. Cayenne. 


Make a white sauce; add sweetbreads. When hot, serve in a Swedish 
timbale, a bread canape, or in a patty dish. 


STUFFED PEPPER. 


1 medium-sized green pepper. 4 c. milk. 

5 tbsp. butter. 3 ¢. cooked veal or chicken 
3 tbsp. flour. (chopped). 

s tsp. salt. 1 tbsp. buttered crumbs. 
Onion juice. 

Cut the top from the pepper; remove the seeds and tongue. Cut a thin 
slice from the bottom so that it will stand. Make a white sauce of butter, 
flour, salt, onion and milk; add the meat and fill the pepper with the 
mixture, cover with buttered crumbs. Place the pepper in a baking 
pan and cover the bottom with boiling water. Bake in a moderate oven 
30 minutes. This amount of filling is enough for two small peppers. 


POTATO CROQUETTES. 


= c. hot riced potato. Celery salt. 

1 tsp. buiter. Cayenne. 

+ tsp. salt. Onion juice. 
Pepper. Chopped parsley. 


+ tsp. yolk of egg. 
Mix ingredients and beat thoroughly. Shape, roll in crumbs, egg and 
crumbs, fry in deep fat, drain, garnish and serve. 


SALAD DRESSINGS 


FRENCH DRESSING. 


% tsp. salt. 1 tbsp. vinegar. 
1-16 tsp. pepper. 1 tbsp. olive oil. 
Mix ingredients, and stir until well blended. 


MAYONNAISE DRESSING. 


+ tsp. mustard. + yolk of egg. 
+ tsp. salt. + c. olive oil. 
Cayenne. 1 tsp. lemon juice. 


Mix the mustard, salt and cayenne, and when well blended add the 
unbeaten egg; beat well with a wooden spoon. Add a few drops of oil 
and stir steadily. Repeat until one-half the oil has been used, then add 
lemon juice and oil alternately. If the dressing is very thick, a small 
amount of cream, or the beaten white of egg, may be added just before 
serving. 

BOILED DRESSING. 


+ tsp. salt. Cayenne. 

+ tsp. mustard. + yolk of egg. 
+ tbsp. sugar. i tbsp. butter. 
1 tsp. flour. 2 tbsp. water. 


1 tbsp. vinegar. 

Mix flour and seasonings, add egg slightly beaten, butter, water, and 
vinegar, slowly. Cook over boiling water until mixture thickens; strain 
and cool. 
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APPLE SALAD. 


1 medium-sized apple. 1-6 c. celery cut in dice. 
2 tsp. Cream Dressing. 
Remove pulp of apple with a spoon, and cut in dice. Mix 1-6 c. apple 
with the celery and dressing, and fill the apple cup. Serve on lettuce. 


FRUITS 
APPLE SAUCE. 
1 small sour apple. + tsp. lemon juice or few gratings 
2 tbsp. water. nutmeg. 


1 tbsp. sugar. 


Wipe, quarter, core and pare apple; add the water and cook until it 
begins to grow soft, add the sugar and cook until the apple is thoroughly 
soft, press through a strainer, add flavoring and beat well. 


BAKED APPLE. 


1 sour apple. Sugar. 
1 tsp. lemon juice. 


Wipe and core apple, place in an agate baking dish, and fill centre with 
sugar and lemon juice. Pour } c. boiling water around apple, and bake 
in a hot oven until soft, basting every 10 minutes. Place in a dish and 
pour syrup over. Serve cold, with or without cream. 


APPLE COMPOTE. 


medium-sized apple. 2 tbsp. sugar. 
c. water. Thin shaving lemon rind. 

4 tsp. lemon juice. 
Wipe, quarter, core and pare the apple; cut in slices + inch thick. 
Make a syrup of water, sugar and lemon rind. Cook two minutes and 
remove rind. Add apple, cover and cook slowly until clear. Remove care- 
fully, add lemon juice to syrup and strain over apple. 


STEAMED APPLE. 


Wipe, core and pare a sour apple. Place on a plate in a steamer, and 
cook till apple is tender. Strain the juice, and make a syrup by using 
one-half as much sugar as juice. Boil 3 minutes, add a few drops lemon 
juice, and pour over the apple. 


STEWED PRUNES. 


4 prunes. 4 tbsp. sugar. 
+ c. water. + tsp. lemon juice. 


Wash the prunes and soak them over night in the water. Cook slowly 
until tender in the water in which they were soaked; add the A and 
lemon juice and cook 5 minutes. 


BAKED BANANA. 


4 banana. 5 tbsp. sugar. 
1 tbsp. water. + tsp. butter. 
4 tsp. tentot juice. 


Remove skin from banana, cut in halves lengthwise, and place in 
granite pan. Make syrup of sugar and water, add butter and lemon juice. 
Pour syrup over banana, and bake in a slow oven 20 minutes, basting at 
the end of 10 minutes. 


Hal tos 
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CRANBERRY JELLY. 
> @. cranberries. 1-6 ce. water. 
3 tbsp. sugar. 

Pick over and wash the cranberries; cook them with the water until 
they burst from their skins, press through a strainer, add the sugar and 
stir until it is dissolved; stop stirring and cook 2 minutes, or until it 
jells; pour into a moistened mould and set away to cooL 


GRAPE JAM. 
3 Gc. grapes. 2° C. Silsare 
Pick over, wash and remove grapes from stems. Press pulp from 
skins, reserving skins. Heat the pulp gradually and cook until it will 
separate from the seeds. Press through a strainer to remove seeds. Add 


skins and sugar, cook over a moderate heat until thick. Pour into sterile 
glasses and when cool, seal. 


PEACHES CANNED IN SYRUP. 
* c@. sugar. * @e. boiling water. 
5 or 6 peaches. 
Make a syrup by boiling together water and sugar. Wipe peaches, cut 


in halves, pare, cook in syrup till tender. lace in sterile jar and seal at 
once. This amount is sufficient for one pint jar. 


PASTRY 
PLAIN PASTRY. 
+ c. pastry flour. 14 tbsp. fat. 
1-16 tsp. salt. Cold water. 


Sift flour and salt. Cut in one-half the fat, and add cold water to make 
a stiff dough. Roll in a thin sheet, and spread remaining fat on one-half 
the dough. Fold, pat and roll out; repeat. 


LEMON PIE. 
14 tbsp. flour. 2 tsp. lemon juice. 
3 tbsp. sugar. Grated lemon rind. 
4 ce. boiling water. x tsp. butter. 


4 yolk of egg. 


Mix the sugar and flour together, and add the boiling water. Cook 
about 5 minutes, stirring frequently. Add the mixture to the beaten egg, 
add butter and cook until the egg thickens. Remove from fire, add lemon 
juice and rind; when mixture has cooled a little, turn into a bated crust. 
Cover with a meringue made of 4 white of egg and 1 tsp. icing sugar, and 
bake until a delicate brown. 

PUFF PASTE. 


3 oz. butter. 1-6 tsp. sugar. 
3 oz. sifted flour. 1-6 white of egg. 
1-6 tsp. salt. 1-6 c. or more cold water. 


Wash butter in cold water until it becomes smooth and pliable, then pat 
to free from water. Reserve + tbsp. and form remainder into a cake. Set 
on ice to chill. Place flour on a cold plate, make a depression in the 
centre, and in it place sugar, salt, reserved butter and egg. Work to a 
paste with the tips of the fingers; add cold water to make a soft dough. 


Knead until smooth and elastic. Roll into a rectangular sheet. Cut chilled 
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butter into small pieces and place on lower half of paste. Dredge well 
with flour and fold upper half of paste over butter. Press edges together. 
Pat and roll into a long sheet, one-fourth inch thick. Fold in the sides 
and then the ends to the centre. Turn paste half-way around. Now pat 
and roll as before. Repeat until it has been rolled and folded six times. 
Chill, shape, and chill thoroughly again, before baking. If paste sticks to 
board it must be chilled between rollings. 


HOT PUDDINGS 
SCALLOPED APPLE. 


1 tsp. butter. 2 tsp. brown sugar. 
+ ¢@. erumbs. 1-16 tsp. nutmeg and cinnamon. 
% c. chopped apple. Grated lemon rind. 


4+ tsp. lemon juice. 

Melt the butter and add the crumbs. Mix the sugar, spice and lemon 
rind. Put one-quarter of the crumbs in bottom of a buttered baking dish, 
then one-half of the apples. Sprinkle with one-half the sugar and spice; 
repeat, sprinkle the lemon juice over this and put the remaining crumbs 
on top. Bake from 30 to 45 minutes. Cover during first part of baking. 


APPLE DUMPLING. 


+ c. flour. 1 tbsp. milk. 
+ tsp. baking powder. 1 small apple. 
+ tsp. salt. 1 tbsp. sugar. 
% tbsp. fat. Cinnamon. 


Mix first five ingredients as for Tea Biscuit, and roll into a thin sheet. 
Wipe, core and pare apple, place on dough and fill centre with mixed 
cinnamon and sugar. Draw dough up around apple to cover. Steam or 
bake until apple is tender. Serve with cream and sugar or a sweet sauce. 


STRAWBERRY SHORTCAKE. 


4c. flour. + tbsp. fat. 
4 tsp. baking powder. 1 tbsp. milk. 
+ tsp. salt. 8 strawberries. 


2 tsp. fruit sugar. 


Mix first five ingredients as for Tea Biscuit. Toss on floured board, roll 
to $ inch thickness, shape in two rounds with cookie cutter. Put the two 
pieces together, place in greased biscuit pan and bake 15 minutes in hot 
oven. Wash and hull berries, saving the largest and best. Mash remain- 
ing berries, sweeten, let stand for a short time. When cake comes from 
oven, place on serving dish, remove upper half, spread strawberries over 
lower, replace upper, cover with mashed berries, or place on whole berries 
and dust with fruit sugar. Serve with whipped cream. 


APPLE SHORTCAKE. 


Make same as Strawberry Shortcake, using one-half apple stewed 
instead of strawberries. 


PEACH SHORTCAKE. 


Make same as Strawberry Shortcake, using three halves canned or 
stewed dried peaches instead of strawberries. 
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FRUIT ROLY POLY. 


2 c. flour. 4 tbsp. fat. 
4 tsp. baking powder. ; 1 tbsp. milk. 
gy tsp. salt. + tbsp. jam. 


Mix first five ingredients as for Tea Biscuit. Toss on a floured board. 
Roll 4 inch thick, spread with jam. Roll, place on a plate, cover with a 
cloth and steam. Serve with sugar and cream or a sauce. 


STEAMED APPLE PUDDING. 


3 apple. + tsp. baking powder. 
Sugar. x tsp. salt. 
2 c. flour. x tbsp. butter. 


2 tbsp. milk. 


Core, pare and slice apple. Place in buttered baking dish, sprinkle 
with sugar, and steam until nearly tender. Mix remaining ingredients as 
Tea Biscuit, pour over apples, cover, and steam 15 to 20 minutes longer. 
Turn on a hot plate—apples will be on top. Serve with sugar and cream 
or a sauce. 


APPLE CAKE. 


3c. flour. 1 tsp. egg. 

4 tsp. baking powder. 2 tbsp. milk (scant). 
4 tsp. salt. + apple. 

} tbsp. butter. 1 tsp. fruit sugar. 


Cinnamon. 

Mix and sift dry ingredients, cut in the butter, and add the egg and 
milk mixed. Spread in a buttered pan. Core and pare apple, cut into 
four sections; lay on top of dough, pressing sharp edge in. Sprinkle 
mixed cinnamon and sugar over apple. Bake in a moderate oven. 


COTTAGE PUDDING. 


2 tsp. butter. 1 tbsp. milk. 

2 tbsp. sugar. 34 tbsp. flour. 

+ egg. 4 tsp. baking powder. 
Salt. 


Cream the butter, add sugar gradually, and egg well beaten. Mix and 
sift flour, baking powder and salt; add alternately with milk to first mix- 
ture; turn into a buttered timbale mould, and bake 25 minutes. Serve 
with a sauce. 

BREAD PUDDING. 


z c. stale bread crumbs. i tsp. sugar. 
+ ce. scalded milk. Salt. 
1 tsp. egg. 4 tsp. butter. 


4 drops vanilla. 


Soak crumbs in milk until soft. Add sugar and salt to egg, then com- 
bine mixtures, add butter and vanilla. Turn into a buttered cup and 
bake in a slow oven. 


CHOCOLATE BREAD PUDDING. 


2 c. stale bread crumbs. 2 tsp. sugar. 
4 ¢@. scalded milk. Salt. 
1 tsp. egg. + oz. chocolate. 


4 drops vanilla. 

Prepare first five ingredients as for Bread Pudding. Melt chocolate 
over hot water, and gradually add enough of pudding mixture to make it 
of consistency to pour. Combine mixtures and flavor. Bake as Bread 
Pudding. 

Crusts may be used in this pudding. 


104 


ot 


CHOCOLATE OATMEAL PUDDING. 
2 c. cooked oatmeal. 2 tsp. egg. 
1-6 c. milk. 2 tsp. sugar. 
1 tsp. cocoa. 
Mix ingredients in order given; beat thoroughly. Pour into a buttered 


pudding dish and bake in a moderate oven 25 to 30 minutes. Serve with 
sugar and cream or a sauce. 


SUET PUDDING. 


4c. flour. 4 tbsp. finely chopped suet. 
1-16 tsp. soda. 1 tbsp. chopped raisins. 
Salt. 1 tbsp. molasses. 
1-16 tsp. cinnamon:or cloves. 1 tbsp. sour milk. 

1 tsp. egg. 


Mix and sift dry ingredients, add suet and raisins; mix well and add 
molasses, milk and egg. Turn into a greased mould, cover and steam 14 
hours. 


CARROT PUDDING. 


13 tbsp. flour. 4 tbsp. finely chopped suet. 
1-16 tsp. soda. 1 tbsp. chopped raisins. 
Salt. 1 tbsp. currants. 

1 tbsp. sugar. 1 tbsp. grated potato. 


1 tbsp. grated carrot. 


Mix and sift dry ingredients, add suet and fruit; mix well. Add vege- 
tables and stir until well blended. Steam as Suet Pudding. 


FRUIT PUDDING. 


4 c. flour. + tbsp. finely chopped suet. 
3 tsp. baking powder. 1 tbsp. chopped raisins. 
Salt. 1 tbsp. currants. 

1-16 tsp. nutmeg. 1 tbsp. milk. 


3 tbsp. molasses. 
Prepare and steam as Suet Pudding. 


APPLE TAPIOCA. 


1 tbsp. pearl tapioca. % apple. 
4 ¢c. boiling water. 2 cloves. 
1-16 tsp. salt. 2 tsp. sugar. 


Soak the tapioca over night or several hours in enough cold water to 
cover; drain, add boiling water and salt; cook until transparent. Core, 
pare and cut apple in four pieces. Stick cloves in apple, place in buttered 
pudding dish and sprinkle with sugar. Pour tapioca over apple, and bake 
in a moderate oven until apple is soft. Serve with sugar and cream. Sago 
may be used instead of tapioca. 


PUDDING SAUCES 


HARD SAUCE. 
1 tsp. butter. i tbsp. fruit sugar. 
3 drops flavoring or grated nutmeg. 
Cream the butter, add sugar gradually, and flavoring; chill. 


MOCK MAPLE SYRUP. 
i c. brown sugar. 2 tbsp. granulated sugar. 
41 ce. boiling water. 4 drops vanilla. 

Make syrup of brown sugar and water. Melt granulated sugar until a 
light brown, then carefully add syrup. Remove from fire, add vanilla. If 
syrup is too thick, thin with boiling water. 
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LEMON SAUCE. 


1 tbsp. sugar. 4 tsp. butter. 
1 tsp. flour. 3 tsp. lemon juice. 
4 ¢. boiling water. Grated lemon rind. 


Mix sugar and flour; add boiling water and cook until there is no taste 
of raw starch. oe from fire, add butter, lemon juice and rind. For 
Vanilla Sauce use 3 tsp. vanilla instead of lemon juice and rind. 


BROWN SUGAR SAUCE. 


tbsp. brown sugar. 4 c. boiling water. 
tsp. flour. 3 tsp. butter. 
4 drops vanilla. 


Mix sugar and flour, add boiling water and cook until there is no taste 
of raw starch. Remove from fire, add butter and vanilla. 


CUSTARD SAUCE. 


c. milk. + tbsp. sugar. 
yolk of egg. Salt. 
4 drops vanilla. 


Heat milk; beat egg slightly, add sugar, salt and the hot milk gradu- 
ally. Cook in a double boiler, stirring constantly until it thickens; strain, 
and when cool, flavor. For Lemon ‘Custard Sauce, cook thin shaving 
lemon rind with milk. It is removed when custard is strained. 
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COLD DESSERTS 


JUNKET. 


4c. milk. § tsp. sugar. 
; tsp. dissolved rennet. 

Heat the milk until lukewarm, add the sugar and stir until it is 
dissolved, add rennet, stir, pour into a glass dish, sprinkle with cinnamon 
or nutmeg, let stand in a warm place cae firm, then put in refrigerator; 
serve with cream. 

Note.—1. Dissolve one rennet tablet in 1 tbsp. cold water. 2. If milk 
becomes too hot, cool to lukewarm temperature before adding dissolved 
rennet. 

FRUIT JUNKET. 

3 almonds. + ce. milk. 
1-6 banana. 13 tsp. sugar. 
+ tsp. dissolved rennet. 

Blanch and cut almonds in pieces, cut banana in small pieces; place 
in serving dish. Prepare remaining ingredients as for plain junket and 
pour over the fruit. 


CARAMEL JUNKET. 
4c. milk. + tsp. caramel. 
14 tsp. sugar. 3 drops vanilla. 
4 tsp. dissolved rennet. 
Prepare as for plain junket, adding flavoring before the rennet. 


JUNKET CUSTARD. 


4 c. milk. Salt. 
4 yolk of egg. Few gratings nutmeg. 
1 tsp. sugar. 4 tsp. dissolved rennet. 


Heat milk; add to beaten egg, sugar and salt. Strain; flavor, and when 
lukewarm add dissolved rennet. 
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IRISH MOSS BLANC MANGE. 


$c. milk. Salt. 
1 tbsp. Irish moss (scant). Flavoring. 


Soak the moss in cold water to cover 15 minutes, drain, pick over, and 
wash. Put into a double boiler with milk. Cook until it thickens when 
dropped on acold plate. Add salt, strain and flavor. Pour into a moistened 
cup. Unmould, serve with cream and sugar. This amount is sufficient for 
two. 

BAKED OR STEAMED CUSTARD. 


$c. milk. Salt. 
% egg. + tsp. caramel or a few gratings 
14 tsp. sugar. nutmeg. 


Heat milk; beat egg slightly, add sugar, salt, hot milk gradually, and 
.flavoring. Strain into cup. Place in a pan of hot water and bake in 
moderate cven until firm, or steam, until firm, over gently boiling water. 


CARAMEL CUSTARD. 


1 tbsp. sugar. Salt. 
1 tbsp. hot water. + egg. 
% c. scalded milk. 4 drops vanilla. 


Melt sugar to caramel and add hot water, stir to a syrup and add to 
sealded milk. Finish as Baked or Steamed Custard. 


COFFEE CUSTARD. 


+ ¢ milk. 2 tsp. sugar. 
@ tsp. finely ground coffee. 1 egg. 
Salt. 


Scald milk with coffee; strain through cotton and finish as Baked or 
Steamed Custard. 


FLOATING ISLAND. 


% c. milk. + tbsp. sugar. 
} yolk of ege. Salt. 
4 drops- vanilla. 
Cook in the same manner as Custard Sauce, cool. Make a meringue of 
+ white of egg and ‘'} tbsp. icing sugar. Drop in large spoonfuls on the 
custard. 
TAPIOCA CUSTARD. 


2 tbsp. soaked tapioca. > tbsp. sugar. 
z Co milk. Salt. 
i egg. 4 drops vanilla. 


Cook tapioca in milk in double boiler until tapioca is transparent, add 
yolk of egg, sugar and salt, cook as soft custard, add beaten white of egg 
and flavoring. 


LEMON SNOW. 


4 c. water (scant). + tbsp. cornstarch. 
2 tbsp. sugar. ' * tbsp. cold water. 
Piece lemon rind. 5 tbsp. lemon juice. 


4 white of egg. 


Make a syrup of water, sugar and lemon rind. Cook 2 minutes, remove 
rind. Mix cornstarch with cold water, add to syrup and cook until there 
is no taste of raw starch. Remove to back of range, add strained lemon 
juice, fold in white of egg beaten stiff, not dry; mould, chill. Serve with 
Lemon Custard Sauce. 
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CARAMEL PUDDING. 


3 tbsp. brown sugar. 
3 tbsp. boiling water. 
z ¢c. scalded milk. 


1 tbsp. cornstarch. 
Salt. 
1 tbsp. cold milk. 


4 drops vanilla. 


Melt sugar to caramel and carefully add boiling water. Mix cornstarch, 
salt and cold milk and add to hot milk. Cook until mixture thickens, then 


add caramel. 


Cook, stirring constantly, until there is no taste of raw 


starch. Flavor, turn into a moistened mould, and when cold serve with 
sugar and cream or Custard Sauce. 


PRUNE BLANC MANGE. 


ce. prune water. 
prunes. 


ye NIK 


1 tbsp. cornstarch. 
2 tbsp. sugar. 


1 tsp. lemon juice. 


Mix cornstarch and sugar, add prune water and cook until there is no 
taste of raw starch; add lemon juice and prunes cut in pieces; turn into 


a moistened mould and chill. 


LEMON JELLY. 


2 sheets gelatine. 
tbsp. cold water. 
e. boiling water. 


COKE feet 


Make a syrup by boiling water, sugar and lemon rind 3 minutes. 
gelatine in cold water, dissolve in hot syrup, add lemon juice; 


2 tbsp. sugar. 

Thin shaving lemon rind. 

1 tbsp. lemon juice. 

Soften 
etrain 


through cheese cloth. Turn into a moistened mould and chill. 


ORANGE JELLY. 


sheets gelatine. 

tbsp. cold water. 

tbsp. boiling water. 
Make as Lemon Jelly. 


©) et bo 


2 tbsp. sugar. 
3 tbsp. orange juice. 
1 tsp. lemon juice. 


COFFEE JELLY. 


sheets gelatine. 
tbsp. cold water. 
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Make as Lemon Jelly 


2 tbsp. boiling water. 
2 tsp. sugar. 


ec. boiled or filtered coffee. 
. serve with sugar and cream. 


COFFEE CREAM. 


2 sheets gelatine. 
1 tbsp. cold water. 


2 tbsp. black coffee. 
1 tbsp. sugar. 


4 @, rich milk. 


Soften gelatine, 


dissolve in hot coffee, add sugar. 
strain, add milk, mould and chill. 


When dissolved, 


JELLIED APPLE. 


Cole 


apple. 

1-6 c. boiling water. 
1 tbsp. sugar. 

2 sheets gelatine. 


i tbsp. cold water. 

+ c. boiling water. 

2 tbsp. sugar. 

Thin shaving lemon rind. 


1 tbsp. lemon juice. 


Core, pare and cut apple into four sections. Cook in syrup, as for 
Apple Compote, until clear. Make Lemon Jelly of remaining ingredients. 
Chill a small mould, pour in a little jelly and turn around until surface 
is lightly coated. Arrange sections of apple in mould, and when set, pour 
in remaining jelly. Chill, unmould. Serve with cream and sugar. 
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JELLIED PRUNES. 


2 sheets gelatine. 2 tbsp. sugar. 
1 tbsp. cold water. 1 tbsp. lemon juice. 
% c. prune water. 3 cooked prunes. 


Prepare first five ingredients as Lemon Jelly. Stone and cut prunes 
in quarters, and when jelly is partially set, add prunes. Mould and chill. 
Serve with sugar and cream. 


FRUIT JELLY. 


2 sheets gelatine. Thin shaving lemon rind. 
1 tbsp. cold water. 1 tbsp. lemon juice. 

2 c. boiling water. 2 walnuts. 

2 tbsp. sugar. 1 orange section. 


Smali piece of banana. 


Prepare first six ingredients as Lemon Jelly; cut fruit and nuts in small 
pieces, and add to jelly when partially set. Mould and chill. 


SNOW PUDDING. 


i5 sheets gelatine. 2 tbsp. sugar. 
1 tbsp. cold water. Thin shaving lemon rind. 
2 tbsp. boiling water. 4 tbsp. lemon juice. 


+ white of egg. 

Prepare first six ingredients as Lemon Jelly, strain, and set aside 
in a cool place; stir occasionally. When partially set, beat until foamy, 
then add white of egg beaten stiff, and beat until mixture begins to stiffen. 
Mould and serve with Custard Sauce. 


BANANA SPONGE, 


1 sheet gelatine. 4 tsp. sugar. 
2 tsp. cold water. 1 tsp. lemon juice. 
2 tsp. boiling water. 2 tbsp. banana pulp. 


4 white of egg. 


Prepare first five ingredients as Lemon Jelly, strain, and set aside in 
a cool place; stir occasionally. When partially set, add banana pulp and 
beat until foamy. Finish as Snow Pudding. Z 


GRAPE SPONGE. 


1 sheet gelatine. + tbsp. sugar. 
2 tsp. cold water. 3 tsp. lemon juice. 
2 tsp. boiling water. 2 tbsp. grape juice. 


4 white of egg. 


Prepare as Snow Pudding. Strained grape jam may be used and sugar 
omitted. 


BAVARIAN SPONGE. 


1} sheets. gelatine. 2 tsp. lemon juice. 
1 tbsp. cold water. 3 tbsp. sugar. 
4 ¢. orange juice. 1 egg. 


1 lady finger. 


Soften gelatine in cold water. Mix fruit juice, sugar and yolk of egg 
slightly beaten. Cook over hot water as a soft custard. Pour over the 
softened gelatine, strain and set aside in a cool place; stir occasionally. 
When partially set, beat until foamy, then fold in white of egg beaten 
stiff. Turn into a mould which has been lined with pieces of lady finger; 
chill. 
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CHARLOTTE RUSSE. 


1 sheet gelatine. 14 tbsp. fruit sugar. 
1 tbsp. cold water. 4 tsp. vanilla. 
2 tbsp. hot milk. * ce. eream (whipped). 


1 lady finger. 


Soften gelatine in cold water, and dissolve in hot milk. Strain and 
add sugar, stir until it is dissolved; flavor. Set aside in a cool place; 
stir occasionally. When partially set, beat until foamy, then beat in a 
little of the whipped cream, and lightly fold in remaining cream. Turn 
into a mould which has been lined with pieces of lady finger. 


COFFEE CHARLOTTE. 


1 sheet gelatine. 2 tbsp. fruit sugar. 
1 tbsp. cold water. 4 ce. cream (whipped). 
2 tbsp. hot black coffee. 1 lady finger. 


Prepare as Charlotte Russe. 


CHOCOLATE CHARLOTTE. 


1 sheet gelatine. 3 tbsp. fruit sugar. 

1 tbsp. cold water. 1 tbsp. boiling water. 
2 tbsp. hot milk. $ 4 tsp. vanilla. 

+ oz. chocolate. + @ cream (whipped). 


1 lady finger. 

Soften gelatine in cold water, and dissolve in hot milk; strain. Melt 
chocolate over hot water, add one-half sugar, and gradually the boiling 
water; stir until smooth, and add to dissolved gelatine. Add remaining 
sugar and finish as Charlotte Russe. 


CARAMEL CHARLOTTE. 


1 sheet gelatine. 3 tbsp. boiling water. 
1 tbsp. cold water. « tsp. vanilla. 
2 tbsp. granulated sugar. ; c. cream (whipped). 


1 lady finger. 


Melt sugar to caramel, add boiling water, stir to a syrup, pour over 
softened gelatine, and proceed as in method for Charlotte Russe. 


CREAM PUFFS. 


ec. boiling water (scant) z c. pastry flour. 
tbsp. butter. 1 small egg. 


Put water and butter in a saucepan, heat to boiling point, then add 
flour all at once and stir until smooth; cook until paste cleaves from 
the sides of the pan. When cool, add unbeaten egg, and stir until per- 
fectly smooth. (The mixture should be stiff enough to hold its shape 
without spreading.) Chill, then drop by tablespoons, or force through 
a large pastry tube, on a buttered baking sheet. Bake in a hot oven 25 
to 30 minutes. When cold, make an opening in the side and fill with 
cream filling. 
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CREAM FILLING. 


4 ¢ milk. Salt. 
1 tbsp. flour. + egg. 
2 tbsp. sugar 3 tsp. butter. 


4 drops vanilla. 

Scald milk; mix sugar, flour and salt, and add the hot milk. Cook 
in double boiler, stirring occasionally, for 10 minutes. Beat egg slightly 
and add to milk mixture; add butter and cook until egg thickens. Coo} 
slightly and flavor. 
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FROZEN DESSERTS 


LEMON ICE. 
% c. water. Thin shaving lemon rind. 
1-6 c. sugar. 1 tbsp. lemon juice. 


Make a syrup by boiling water, sugar and lemon rind 10 minutes; 
add lemon juice; cool, strain, and freeze. 


FROZEN MINT. 


Make Lemon Ice, and when half-frozen add 1 tsp. fresh mint, finely 
chopped. 


ORANGE ICE. 


4c. water. Rind of 1-6 orange. 
1-6 c. sugar. 1-6 ¢. orange juice. 
1 tsp. lemon juice. 
Make as Lemon Ice. 


GRAPE FRAPPE. 


i c. boiling water. 3 tbsp. grape juice. 
14 tbsp. sugar. # tsp. lemon juice. 

Make syrup by boiling sugar and water 3 minutes. Remove from 
fire, and when cold add fruit juice. Strain and freeze to a mush, pack, 
and just before serving beat thoroughly. The frappé may be made with 
grape jelly or jam in the following proportions: 4c. boiling water, 1 tbsp. 
sugar, 2 tbsp. jelly or jam and 1 tsp. lemon juice. 


CRANBERRY SHERBET. 


c. water. + ce. cranberry juice. 
tbsp. sugar. 1 tsp. lemon juice 


Make and freeze as Grape Frappé. 


bo AIH 


MILK SHERBET. 


c. milk. 3 tbsp. sugar. 

2 tsp. lemon juice. 
Dissolve sugar in lemon juice, and add milk gradually. (The mixture 
may have a curdled appearance, but will be smooth when frozen.) Freeze 
and serve. 
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PINEAPPLE SORBET. 


c. shredded pineapple. 2 tbsp. sugar. 
tsp. lemon juice 4 c. milk. 


Dissolve sugar in fruit juice and finish as Milk Sherbet. 
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VANILLA ICE CREAM. 
sheet gelatine. 1 tbsp. sugar. 
ec. thin cream. 4 tsp. vanilla. 


Seald cream with gelatine, add sugar and stir until it is dissolved; 
strain. When cool, add flavoring and freeze. 


STRAWBERRY ICE CREAM. 
+e. thin cream. 4 c. sugar. 
+ c. strawberries. 


Rinse, hull and press strawberries. through a strainer; add the sugar 
and let stand until it is dissolved. Add cream, and freeze. 


‘tial 


Cole Cote 


PEACH ICE CREAM. 


3 c. thin cream. 3 tbsp. sugar. 
13 canned peaches. 


Make as Strawberry Ice Cream. 


CAKE 
PLAIN CAKE. 
1 tbsp. butter. + tsp. baking powder. 
3 tbsp. fruit sugar. 2 c. flour. 
OMe a 4 tsp. spice, 8 drops flavoring, 4 oz. 
2 tbsp. milk. chocolate, or 1 tbsp. cocoa. 


Cream the butter, add the sugar gradually, then the beaten yolk of 
egg. Mix well, and add alternately the milk, and flour and baking powder 
sifted together. Add flavoring, then fold in beaten white of egg. Bake 
25 minutes in a moderate oven. If chocolate is used, melt over hot water 
and add after yolk of egg. Spice or cocoa may be mixed and sifted with 
the flour. 


SPONGE CAKE. 


Yolk of 1 egg. Few gratings lemon rind. 
1-6 -c. fruit sugar. 4 White of 1 egg. 
+ tsp. lemon juice. 1-6 c. flour. 

Salt. 


Beat yolk until thick and lemon-colored, add sugar gradually, beating 
all the time. Add lemon juice, rind, and white of egg beaten until stift 
and dry. When white is partially mixed with yolk, carefully cut and fold 
in flour mixed and sifted with salt. Bake in an unbuttered pan, in a slow 
oven, for 4 hour. 


HOT WATER GINGERBREAD. / 


1 tbsp. butter and lard. 4 tsp. soda. 

2 tbsp. brown sugar. Salt. 

* 68g. 3 c. flour. 

2 tbsp. molasses. i tsp. ginger. 


2 tbsp. boiling water. 


Cream butter and lard, add sugar, beaten egg and molasses; then 
mixed and sifted dry ingredients, and boiling water. Pour into a greased 
pan and bake in a slow oven 25 to 30 minutes. 


FRUIT CAKE. 


14 oz. butter. oz. figs. 


4 
14 oz. brown sugar. ? oz. shelled almonds. 
1 egg. 1 tsp. lemon juice 
14 oz. flour. Grated lemon rind. 
# tsp. mixed spice. 2 tsp. cold coffee. 
4% oz. raisins. 2 tsp. preserved fruit juice. 
1+ oz. currants. 4 oz. citron peel. 
* oz. dates. + oz. lemon peel. 


Line the pan with three thicknesses of paper; butter the top layer only. 
Seed the raisins and tear in quarters; wash and dry the currants; stone 
the dates and cut them and the figs in small pieces. Blanch and chop the 
almonds; cut citron and lemon peel in thin slices and then in small pieces. 
Mix the fruit (except peel) and dredge with 3 tbsp. of the flour. Dredge 
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citron and lemon peel with flour. Mix and sift remaining flour with the 
spices. Cream the butter, add sugar, yolk of egg well beaten, then white 
of egg beaten stiff, lemon juice and rind; beat thoroughly. Add liquid 
and sifted flour alternately, beat well, then add fruit and nuts. Put a 
layer of the mixture into the pan, then a layer of the peel, repeat until 
pan is two-thirds full; have cake mixture for top layer. Bake in slow 
oven 2 to 3 hours. 


COOKIES. 
+ tbsp. butter. 1 tsp. egg. 
1 tbsp. sugar. 4 tsp. baking powder. 
z tsp. milk. 3 tbsp. flour. 


4 drops vanilla. 


Cream the butter, add sugar, milk, egg and flavoring, then the flour 
and baking powder mixed and sifted together. It should be a stiff dough; 
more flour may be required. Roll and cut into cookies, or drop from a 
teaspoon on a buttered sheet and pat into shape with a cup which has 
been dipped in flour. Bake in a moderate oven about 10 minutes. 


PEANUT COOKIES. 


' tbsp. butter. + tsp. baking powder. 

1 tbsp. sugar. Salt. 

2 tsp. egg. 2 tsp. milk. 

2 tbsp. flour. 2 tbsp. finely chopped peanuts. 


+ tsp. lemon juice. 

Cream the butter, add sugar, egg, and mixed and sifted dry ingredients; 
then add milk, peanuts and lemon juice. Drop from a teaspoon on an 
unbuttered baking sheet one inch apart, and place one-half peanut on top 
of each. Bake in a slow oven 12 to 15 minutes. This recipe will make 
eight cookies. 

ROLLED ALMOND WAFERS. 


s tbsp. butter. 1$ tbsp. bread flour. 
1 tbsp. fruit sugar. 5 drops vanilla. 
+ tbsp. milk. Finely chopped almonds. 


Cream the butter, add the sugar gradually, then the milk very slowly. 
Add flour and flavoring; mix thoroughly. Spread the mixture very thin 
on a buttered baking sheet, mark in 3-inch squares and sprinkle with 
almonds. Bake in a slow oven until a delicate brown. Draw the baking 
sheet to the door of the oven, separate the squares, turn them over, and 
roll quickly. 


FRUIT COOKIES. 


4 tbsp. butter. Salt. 

# tbsp. sugar. Cinnamon. 

i tsp. egg. 4 tbsp. chopped nuts. 
14 tbsp. flour. 1 tsp. currants. 

+ tsp. baking powder. 1 tsp. raisins. 


Cream the butter, add sugar and egg; then add mixed and sifted dry 
ingredients, nuts and fruit. Drop from a teaspoon on a buttered baking 
sheet one inch apart and bake in a slow oven 12 to 15 minutes. 


OATMEAL MACAROONS. 


4 tsp. butter. 1 tbsp. flour. 

1 tbsp. sugar. + tsp. baking powder. 
1 tsp. egg. Salt. 

2 tbsp. rolled oats. 4 drops vanilla. 


Cream the butter, add sugar and egg; beat well. Add rolled oats 
mixed with flour, baking powder and salt; drop from a teaspoon on a 
buttered baking sheet two inches apart. Bake in a slow oven 15 minutes. 
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: MACAROONS. 


2 oz. almonds. 2 oz. fruit sugar. 
'$ white of egg (scant). 

Blanch almonds and put them through the meat chopper, using the nu* 
grinder. Add sugar and mix thoroughly, then gradually add unbeaten 
white of egg. The mixture should be stiff enough to hold its shape. 
Cover baking sheet with unbuttered paper, and drop mixture on it, allow- 
ing 1 tsp. for each macaroon. Bake in slow oven 15 minutes, or until a 
delicate brown. The time should not exceed 20 minutes. When done, 
remove paper with macaroons and invert on a cake cooler. Wring a cloth 
out of cold water, place it over the paper and allow it to remain until 
macaroons may be easily removed. 


GLUTEN WAFERS. 


tbsp. cream. x tsp. salt. 
Gluten flour (about 4 c.). 


Add salt to cream, and then enough flour to make a stiff dough. Knead 
till smooth, then roll thin till the grain of the board shows through. Mark 
well with a grater, and cut in shape. Bake in a moderate oven till a light 
brown. 
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PLAIN FROSTING. 


4 tbsp. boiling water or milk. = tsp. lemon juice, or 3 tsp. cocoa, or 
Icing sugar. 3 drops flavoring. 

To liquid add enough sifted sugar to make it spread easily; then add 
flavoring. Fruit juice may be used instead of the water. 


ALMOND ICING. 


2 oz. Shelled almonds. + yolk of egg. 
8 drops rose water. 4 c. or more icing sugar. 
4 drops bitter almond flavoring. 

Blanch almonds, and put them through the meat chopper, using the 
nut grinder; work to a paste. Add unbeaten yolk of egg, flavoring, and 
gradually the sugar. The mixture should be as stiff as a dough; more 
sugar may be required. Dredge a pastry board with icing sugar, toss mix- 
ture on it and roll or pat out to the desired thickness; cut in shape. 
Moisten cake with cold water, press icing upon it and let stand 24 hours 
before covering with other icing. The icing may be shaped with the 
hands, to fit the cake. 


CANDY 


CARAMEL. 


+c. sugar. 4 ec. boiling water. 

Melt sugar in frying-pan, and brown to color desired. Add water 
slowly and cook to desired thickness. 

Use for flavoring egg-nogs, milk shakes, custards and other desserts 


PEANUT BRITTLE. 
2 c. sugar. $e. unshelled peanuts. 


Shell peanuts, remove brown skin, and roll fine. Put the sugar into a 
frying pan and heat, stirring constantly, until melted to a syrup. Add 
peanuts, mix thoroughly and turn at once on an unbuttered baking sheet; 
roll to desired thickness. Mark in squares before it hardens. 
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MAPLE CREAM. 


4 walnuts (chopped). 4 tbsp. butter. 
2 tbsp. milk. 4 ¢c. brown sugar. 


Put sugar, butter and milk in a saucepan; stir until sugar dissolves, 
then boil without stirring until it forms a soft ball in water. Cool slightly, 
then beat till creamy; add vanilla and nuts. Pour on a buttered pan and 
mark in squares before it hardens. 


FUDGE. 
1-6 c. white sugar. 3 oz. chocolate. 
1-6 ¢. brown sugar. 2 tbsp. milk. 
5 tsp. butter. 8 drops vanilla. 


Put all ingredients but vanilla into a saucepan, stir till chocolate is 
melted and sugar dissolved. Finish as Maple Cream. 


CANDIED ORANGE PEEL. 


Peel of 1 orange. s c. water in which the orange was 
3 Cc. sugar. cooked. 


Wipe the orange, remove the peel in quarters, and scrape off the white. 
Cut in thin strips, and cook slowly in boiling water until tender; drain; 
make a syrup of the sugar and orange water, add the orange rind and 
cook slowly until most of the syrup has evaporated. Drain the rind and 
roll in coarse granulated sugar. This amount is sufficient for four. 


STUFFED DATES. 


4 dates. Sugar. 
1 English walnut or 2 peanuts. 


Wipe dates, and make a cut along their entire length; remove stones 
and fill each date with one-fourth English walnut or one-half peanut. Press 
lightly and roll in granulated sugar. 


FONDANT. 


1c. sugar. 1-16 tsp. cream of tartar. 
4 c. boiling water. 


Put the ingredients in a saucepan and stir until the sugar is dissolved, 
then remove the spoon. Heat gradually to boiling point, and boil slowly 
without stirring until the soft ball stage is reached, or until it threads 
from a fork. Remove from fire, let stand a minute, then pour slowly on 
an oiled plate. Let it stand undisturbed until almost cold, beat with a 
wooden spoon until white and creamy, and work in the hands until per- 
fectly smooth. Put in a glass, cover with oiled paper, and let stand 24 
hours or longer. If during the boiling, crystals form on the sides of the 
saucepan, wipe off with a damp cloth. 
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